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OPULENT, BUT OF-PERSONS OF MODERATE 
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CONTAINING 


Directions for chooſing, dreſſing, and ſerving up all Sorts of 
Butcher Meat, Poultry, &c. 


The different Modes of making all Kinds of Soups, Ragouts, 
Fricandeaus, Creams, Ratafias, Compots, Preſerves, &c, &c. as 
well as a great Variety of cheap and elegant Side Diſhes, cal- 


culated to grace a Table at a ſmall Expence. 
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THE DIFFERENT SEASONS OF THE YEAR, 


WITH DIRECTIONS FOR REGULATING A TABLE, 


Add or diminiſh as you have occaſion, or wiſh to make your entertain- 
ment more or leſs expenſive. | 


A BILL of FARRE for the SPRING. 


A Table of Twelve Covers for Dinner, ſerved by Five. 


FIRST COURSE. 
For the middle. diſh a. piece of 
bref. 

Two Soups ; one with herbs, one 
of aſparagus and green peas. 
Two Plates (hors d'œuvre); one 

of raddiſhes, one of butter, 


SECOND COURSE. 

Let the beef remain, and, in the 
place of the ſoups and the two 
plates, put four diſhes. 

Mutton chops a la raiigotte, dreſ- 

ſed with tallad herbs, (ſæe 
page 42). 

A breaſt of veal, with green peas. 

A fricaſce of chickens. 

A pigeon fricandeau. 


THIRD COURSE. 
A couple of rabbits roatted. 
A fowl, or two large chickens, 
roaſted, 
Three ſroall ſide diſhes, and two 
ſallads. 


FOURTH COURSE, Deſſert. 
For the middle a bowl of gauf- 
fres. 


Com pote of cherries, 


Strawbeires, 

Cakes (echaudes). 
Whnipt cream. 
Currant jelly. 
Apricot marmalade. 


A 2 A Table 


BILES OF FARE. 


A Table of Twelve Covers ſerved en Maigre for 
Dinner : it may alſo be ſerved at Supper, the Soup 


being omitted, 


FIRST COURSE. 
For the middle, ſoup printanier, 
Two principal diſhes (entrees) 
a cod à la creme, a fiſh tourte. 
Four {mall diſhes (hors d'œuvres); 


an omelet, new- laid eggs in a: 


napkin, eggs with force- meat, 
eggs with burnt butter. 


SECOND COURSE, 
A broiled eel with caper ſauce, a 
remove for the ſoup. 


THIRD COURSE. 

For the middle, crawfiſhwith court- 
bouillon, diſhed en dome, up- 
on a napkin. 

Two diſhes for the top and bot- 

tom; a carp withcourt-bouillon, 


fried fiſn 


Four diſhes (entremets); aſpara- 
gus ſer ved like young peas, (ſee 
page 222), fried ſkerret, ſweet- 
meat tartlets, Italian cream. 

Two ſallads, a ſmall lettuce with 
appertenances. 


FOURTH COURSE, Deſſert. 

For the middle, fix large biſcuits 

du palais royal. 

Four compotes ; one of preen al- 
monds or apricots, one of cher- 
ries, one of ſtrawberries in a 
Ceflert, one of cheeſe a la creme 
in ditto, 

Four plates; one of cakes (echau- 
dees), one of bitter almond biſ- 
cuits, cne of fruit preſerved 
dry, one of conſerve of violet. 
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A ILL of Fart for the SUMMER. 


A Table of Fiftcen Covers for Dinner, ſerved by Seven. 


FIRST COURSE. 
A piece cf beef for the middle. 

Two toups; one garniſhed with 
cueumbers, one of cruſts with 
a cullis of green peas. 

Four diſhes (hors d'œvres); 
ſheeps trotte:s flicaſec'd like 
chickens, vcal kernells en caiſſe, 
petits patties, a melon, 


SECOND COURSE... 
A leg of mutton a l'cau. 
Piece of veal ala creme, 


A young duck with prac. 
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Pigeons with fine herbs, 

Two chickens with ſmall white 
onions, 

A young rabbit dreſſed in flices, 
with cucumbers. 


THIRD COURSE. 
A cold entremet for the middle of 
a large broche. 

Four dilnes and two fallads; a 
young turkey, a fine fowl, par- 
tridges, pigeons covered with 

acon and drefied like quails, 
two {allads, with herbs. 


FOURTH 


BILLS OF FARE. 


FOURTH COURSE. 
Apricot tartlets. 
Broiled eggs in the ſhell, 
Fritters of vine leaves. 
Little biſcuit timbales. 
Garden beans a la creme, 


Artichokes with a butter ſauce. 


A bowl of fruit for the middle. 

Four compotes ; one of peaches, 
one of plumbs, one of pears, 

one of ſour grapes. 

Four plates of ice a la creme, or, 
two of nuts without the ſhell ; 
one of cheeſe à la creme, one of 
cakes (echaudes), 


A Table of Ten Covers for Supper, ſerved by Five. 


FIRST COUREE. 
A piece of roaited meat for the 
middle. 

Two diſhes (entrees); a veal tourt, 
a fowl between two plates. 

Two diſhes (hors d' uvres); a 
haſh of rabbit or any other meat 
that has been drefſed, three 
ſheeps tongues en papillotes. 


SECOND COURSE, by ſeven. 
A diſh of little cakes for the mid- 
dle. 
Two diſhes (plats de rot) ; two 
chickens, a leveret. 


"oo 


Two ſmall diſhes hot; one of peas, 
one of cream a la madeleine. 
Two ſallads; one of roman lets 
tuces, one of large oranges 

(bigarrades). 


THIRD COURSE, Deſſert. 


A _ of peaches for the mid» 
le. 

Cherries. 

Plumbs. 

Cheeſe à la creme. 

Cakes (echaudes). 

Two plates of mulberries. 


A BILL of Fart for AuTUMN. 


A Table of Twelve Covers for Dinner, ſerved by Five. 


FIRST COURSE. 
A ſoup with turnips for the middle. 
Four lietle diſhes (hors d'œuvres); 
two of puddings and ſauſages 
grilled; two of crude oyſters. 
A piece of beef, a remove for the 
ſoup. 


SECOND COURSE. 
Four diſhes, a remove for the four 


other; mutton chops en robe de 
chambre, veal bread, compote 
of pigeons, a rabbit tourte. 


THIRD COURSE. 
The roaſt and entremets together. 
A ſallad for the middle. 


Two diſhes (plats de rôt); a 
dozen of mavis's, a fowl. 

Two diſhes of entremets ; cauli- 
flowers with butter, coffee cream. 


FOURTH 


, + 


FOURTH COURSE, Deflert, 
A bol of fruit for the middle. 
Compote of apples. 


Compote of pears. 
A plate of grapes. 
A plate of filberts. 


-- 


A Table of Twelve Covers for Supper, ſerved by Five: 


FIRST COURSE. 

A leg of mutton roaſted for the 

middle. 

Four diſhes (entrees) ; veal cut- 
lets ala Lyonnoiſe, a beef runip 
en matetotte, a duck with tur— 
pips, two chickens en giblotte, 


SECOND COURSE, 
A ſallad for the middle. 
T wo diſhes (plats de rot); a 
young turkey, a young duck, 
A plate with oranges. 
Flate with a remoulade in a ſauce— 
1404 


THIRD COURSE, 

Five ſmall diſhes, (entremets); 
cheeſe-cakes for the middle, 
eggs with ſtreaked bacon, Spa- 
niſh chardons, bread fritters, 
burnt cream. 


FOURTH COURSE, Deſſert. 

Iced cheeſe for the middle, or a 
bowl of fruit. 

Compote of apples àla Portuguaiſe. 
Compote of peaches, 
Plate of {weet-meats, 

Two plates of nuts. 
Plate of grapes, 
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A BILL of FAnE for WINTER. 


A Table of Light or Ten Covers for Dinner. 


| FIRST COURSE, 
A cabbage ſoup. 
A ſmall diſh of white or black 
puddings. 
A veal fry. 


SECOND COURSE, 

A piece of beef in the place of the 

ſoup. 

Two dithes in exchange for the 
puddings and veal try; muztun 
chops with tuinips, a pigeun 
tout, 


THIRD COURSE. 
Roaſt meat and entremets; a quar- 


ter of lamb for the middle, a 
ſallad on one fide, and lamb- 
ſauce in a ſauce- boat on the 
other. 
Iwo diſhes for the top and bottom; 
a franchipane tourt, ſome batter 
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FOURTH COURSE, Deſſert. 
Some biſcnits for the middle. 
Compote of crude oranges, 
Compoie of large cheſuuts. 
Plate of grapes. 

Plate of checte. 


A Table 


BILLS OF FARE. 


A Table of Fifteen or Twenty Covers for Dinner, 
ſerved by Twelve. 


FIRST COURS 
Aſparagus for the middle, which 
remains throughout the courte, 
Two ſonps, top and bottom; one 
with rice, one with veget: bles. 
Four fide diſhes ; a neat's tongue 
with a gratin, fritters of a calſ's 
pluck, a rabbit pudding, flices 
of lamb en blanquette, 
Four corner diſhes ; a caſſerole 
with rice, or ſheep's rump with 
rice, a woodcock tourt, fix ſmall 
Pigeons roaſted ſerved with a 
butter ſauce, two roaſted chick- 


ens ſerved with a ragout of 
truffles. 


SECOND COURSE. 


Two removes for the ſoups; a piece 


of beef, with ſauce hachce, gar- 


niſhed with fried bread; a loin 
of veal roaſted with fauce pi- 
quante. 


THIRD COURSE. 


Roaſt and entremets together, 
ſerved at thirteen. 


Four corner diſhes ; a capon or fat 
puller, thre e partridges, eighteen 
mavis's, a young duck. 

Two ſallads for the fide ; one of 
endive, one of boiled onions and 
beet roots. 

Two ſmall plates for the top and 
bottom; a cold patty, a Savoy 
cake, 

Four imall plates (entremets) hot 
for the four corners; cream frit- 
ters, truMes with court-boull- 
lon, Spaniſh chardons, tartlets. 


FOURTH COURSE, Deſſert, 
{ſerved at thirteen. 

or the two ſides, two laige bowls 

of fruit, or a deſſert glaſs garniſh- 


ed with preſerved fruits, two of 


£avfires, 

Four compotes for the corners 
of the epergne; one of apples, 
one of piumbs, one of quinces, 
one of large cheinuts. 

Four corner plates, one of cheeſe 
one of macaroons, one of grapes 

one of ſmall Savoy biſcuits. 


A Table of Twelve Covers for Supper, ſerved by Five. 


x FIRST COURSE. 

For the middle, a rib of beef 
roailed, with minced ſauce. 

Two diſlies; a veal fricandeau, a 
Fovl with court-bouillon, 

Too plates (hors Wourres); three 
tliceps tongues a la Flamande, 


a lamb's pur tcuances à la bour⸗ 
eo! 0. 


SECOND CO RSE. 
A ſallad for the middle, 


Two diſhes; three pigeons, fig 
mipes. 


Two mall diſhes (entremets); one 


of eggs a la bagnolet, one of 
chocolate cream, 


THIRD 
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BILLS OF FARE. 


THIRD COURSE, Deſſert. Four plates; one of cheſnuts roaſt- 
A bowl of fruit for the middle. ed or boiled, one of ſweetmeats, 
Compote of pears. one of chegſe, one of conſerve. 
Compote of apples ala Portuguaiſe. 
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Sheeps Tongues à la Gaſcogne 
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General Rules for making Broth. 


HOOSE the meat ſound and freſh killed: 
{kim your broth, ſalt it, and. put into it dif- 
ferent ſorts of vegetables, well picked, ſcraped, 
and waſhed ; as celery, onions, carrots, parſuips, 
leeks, and cabbage : let your broth boil gently 
till the meat be done, and then ſtrain it through 
a ſieve or napkin, to uſe as you think pgoper. A 
Pars of beef 1. . ſix pounds will require ſix 
ours boiling, one of twelve or fourteen, eight. 
Take care to tie the vegetables you put in toge- 
ther, that you may take them out of the pot en- 
tire, and they will ſerve to put into your ſoups. 


To make Cabbage Soup. 
Parboil the half of a cabbage with ſome raſhers 
of ſtreaked bacon; tie * ſeparately, and then 
let 
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let them boil four hours with ſome broth made 
according to the preceding directions. When the 
cabbage and bacon are done, ſoak cruſts of bread 
in lome of the broth to mix with your ſoup, and 
ſerve the cabbage and raſhers of bacon round or 
under it. Take care to put very little ſalt into 
the broth, on account of the bacon. Soups of 
turnips, and other roots, are made the ſame ; but 
celery muſt be boiled a long time before it is 
uſed, | 
To make Pumpkin Soup. 

Pare the quarter of a middling fized pump- 
kin, take out the infide, and boil it in water till it 
becomes a marmalade, and all the water be con- 
ſumed ; then ſtew it with a little ſalt, and a bit 
of butter the ſize of an egg, and afterwards add to 
it a pint of milk boiled, and ſweetened to your 
taſte, When you would ſerve it, cut ſmall flices 
of bread into your diſh; wet them with the 
pumpkin ſoup, and ſet them, covered, over a 
chafing-diſh for a quarter of an hour, that 'the 
bread may have time to ſoak, and then pour in 
your boiling ſoup. 


To make Milk Soup. 

Boil a pint of milk with a little falt, and, if you 
pleaſe, ſugar; arrange ſome ſliced bread in a 
dith ; pour over a part of your milk to ſoak it, 
and keep it hot upon your {tove, taking care that 
it does not burn. When you are ready to ſerve 
your ſoup, beat up the yolks of five eggs, and add 
them to the remainder of the milk. Stir it over 
the fire till it thickens, and immediately take it 
off, leſt the eggs curdle,—Or thus: Boil three 

| pints 
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pints of milk with a bit of lemon peel, a few co- 


riander ſeeds, a bit of cinnamon, a little falt, and 
about three ounces of ſugar, till it is conſumed to 
half; ſtrain it through a ſieve, and finiſh your 
foup as before. an” 


To make Soup Maigre. 

According to the ſoup maigre you would 
make, whether of ſmall onions, turnips, cabbage, or 
celery, cut the vegetable you mean to ſerve 1n it, 
parboil it, and ſtew it with a little water, butter, 
and ſalt: while this is doing put a bit of butter 
into a ſtew-pan with ſome onions, carrots, parſ- 
nips, and a head of celery, the whole cut ſmall, a 
clove of garlic, a laurel leaf, thyme, baſil, three 
cloves, parſley, and chervil. Obſerve, the vege- 
tables which are to be ſent to table in the ſoup 
are not to be put into the ſtew-pan ; thoſe which 
are ſtewed apart will be ſufficient to give it the 


neceflary flavour. Set all the vegetables you - 


have put into the ſtew-pan upon the fire for an 
hour and a half, turning them frequently till they 
be done and coloured ; then add water, and let 
them boil half an hour; by this method your 


ſoup will be as well coloured, and the flavour as 
good, as if it were made with gravy. Strain it 


through a ſieve, and then add to it the vegetables 
you have reſerved apart to ſerve in the ſoup- 
When it 1s done, and ſeafoned to your taſte, take 
ſome to ſoak your bread to mix with it. Garniſh 
the rim of the diſh with ſome flips of bread dipped 
ih the white of an egg, ſetting the dith over the 
fire that the bread may ſtick to it; then put in 
the vegetables, and ſerve up your ſoup. © If you 
g B 2 ſerve 
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ſerve it in a tureen, the ſlips of bread may be 
omitted, _ ö ä 


Ta make a Soup Maigre of Onions. | 

Put about a dozen of middling-fized onions, 
ſhred, over the fire in a ſtew-pan, with a bit of 
butter, turning them till they be done, and 
equally coloured : moiſten them with water or a 
little vegetable broth ; and having ſeaſoned them 
with-pepper and falt, add your broth according to 
the preceding directions, and put your bread to 
ſoak. 

To make a Milk Soup of Onions. 

Uſe fewer onions, and ſet them over a flow fire, 
with butter, till they are done, without being co- 
loured; then boil ſome milk, add it to the oni— 
ons, and feaſon them with falt only. Put ſome 
ſlices of bread into your diſh with a part of the 
ſoup, keep it hot upon a ſtove, and when the 
bread is ſoaked add the remainder of the toup, 
aud ſerve it. 


To make a Soup Maigre of Cheſnuts. 
Put a bit of butter into a ſtew-pan with three 
onions ſliced, a parſnip, a head of celery, and three 
leeks, the whole cut tmall, half a clove of garlic, 
and two cloves; turn them a few times over the 
fire till they are a little coloured, moiſten them 
with water, and let them boil together an hour 
then ſtrain off your broth, and ſeaſon it with 


ſalt. Take a hundred and a half of large cheſ- 


nuts, aud pot them over the fire in a frying- pan 
pierced with holes, turning them till the fhell 
vul come off; then pick and boil them with a 

part 


J 3 

part of your broth. When they are done, keep 
thoſe apart which are unbroken to ſend to table in 
the ſoup, and rub the others through a ſieve, 
moiſtening them with their own liquor. Soak 
bread to ſerve with your ſoup in ſome vegetable 
broth, and when you are ready to ſerve it add your 
cullis of chefnuts,—To make a meat ſoup of cheſ- 
nuts, ſubſtitute good gravy ſoup inſtead of vege- 
table ſoup. 


To make Aſparagus Soup with Green Peas. 

Make a good ſoup of roots like the former, and 
when it is {trained take a part to ſtew with a pint 
of green peas. Choole ſome aſparagus of a mid- 
dling ſize to ſerve in your ſoup ; cut them the 
leugth of three fingers, and parboil them, then 
ſhitt them into cool water, drain, and tie them in 
little bundies, and ſtew them with the peas. 
When the peas and aſparagus are done, ſtrain oft 
their liquor, mix it with the ſoup of roots, and 
garniſh the rim of your diſh with the aſparagus, 
adding the cullis of peas when you are ready to 
ſerve it, — To make an aſparagus pea ſoup with 
meat, the only difference is to ſubſtitute a good 
meat, inſtead of a vegetable broth. 


To make Semolina Soup. 

Semolina is an Italiau ſeed. Chooſe it of a clear 
yellow, dry, and free from any difſagreeable {cent 
it may have contracted from being ſhut up; ſtir 
it by degrees into a good broth, that it may the 
better mix, and add more in proportion as it 
thickens, This ſoup is uſed like that of rice. 
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To make Vermicelli Soup, 

Waſh your vermicelli in boiling water, and 
leave it to drain upon a large ſieve that it may 
not lump, which frequently happens when it is 
left to drain in a cullander. Boil it with ſome 
good gravy ſoup, and ſerve it as a rice ſoup, ——- 


To make vermicelli ſoup white, do not uſe any 


gravy, boil it very thick, and the moment before 
erving it put in a cullis à la Reine, or the yolks 
of ſome eggs beat up with cream or milk. 


To make Soup au Fumet. 
This ſoup 1s made in the ſame manner as the 


preceding, with this ditterence, that being mixed 


rather thick, a clear cullis 1s added, in which the 
carcaſes of game or other fowl have been boiled. 
Thoſe which are roaſted, if the bones be broken or 
pounded, will give the better flavour to the ſoup. 


' To make Soup au Fromage. 

Prepare a good ſoup maigre according to the 
directions given (page 3.) obſerving that for this 
ſoup it is neceffary to uſe more cabbage than any 
other vegetable. When it is done and trained, 
ſeaſon it with a very little ſalt, and take half, or 
three quarters of a pound, according to the quan- 
tity of ſoup you would make, of Grugere cheeſe, 
grate half, and cut the reſt into ſmall ſlices; then 
take your ſoup-diſh, which ſhould bear the fire, 
and put a little of the grated cheeſe, with ſome 
bits of butter into it, cover it with a layer of bread 
ſliced very thin, and over that arrange a layer of 
the ſliced cheeſe ; then put another layer of fliced 

bread, 


1 


bread, a layer of grated cheeſe, and then again a 
layer of bread ; finiſhing with the fliced cheeſe 
and bits of butter, Moiſten the whole with a 
part of your ſoup maigre ; but let it ſoak till zone 
of the ſoup remains in the bottom of the diſh. Be- 
fore you ſerve it, add the reſt of your ſoup and a 
little pepper. To make this ſoup with meat, ſub- 
ſtitute a meat inſtead of a vegetable ſoup, with 
cabbage : uſe no butter, and take care not to ſkim 
your ſoup too much. 


To make Soup with a Cullis of Lentils. 

Take half a pint of lentils, more or leſs according 
to the quantity of your ſoup, picked and waſhed, 
and boil them in a good broth : when they are 
done rub them through a ſieve, and ſeaſon the 
cullis to your taſte, Lentils à la Reine are the 
beſt for all forts of cullis. 


To mate a Soup with Cruſts of Bread. 

Put ſome cruſts of bread into a filver or an 
earthen diſh, and wet them with meat or vege- 
table broth that has not been much ikimmed; let 
them ſoak till they ſtick to the bottom of the 


diſh, then drain off the fat, and ſerve them under 


a cullis of lentils. —— A green pea-ſoup with cruſts 
is made in the fame manner. The only difference 
is, that parſley and chervil, boiled and pounded, 
are added to the pea- ſoup to mak: it look green. 


To make a Soup of ſmall White Onions. 
Parboil the onions, take off the firſt tkin, and 


ſtew them apart : when they are done, arrange- 


them in a ſtring upon the rim of the diſh in which 
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you ſerve your ſoup; and to prevent their falling 
off, put a flip of bread, dipped in the white of an 
egg, allo round the rim of the dith, ſetting the 
dith over the ſtove a moment that the bread may 
ſtick to it. Serve ſmall onions, or apy other ve» 
getable you chooſe, in the ſoup. 


To make Cucumber Soup, 

Having cut your cucumbers, ſtew them in 
good broth and veal gravy to give them a colour : 
when they are done, add to them ſome good 
broth ; ſeaſon your ſoup, aud ſerve the cucum- 
bers up im it. 

To make Rice Soup. 
Take a quarter of a pound of rice, more or leſs 


according to the quantity of ſoup you would 


make; a quarter of a pound is ſufficient for four 
plates; waſh it well in lukewarm water, rubbing 
it in your hands, and let it ſtew three hours over 
a flow fire with good broth and veal gravy : when 
it is done, taſte that it be of a good flavour, and 


Herye it neither too thick nor too thin. 


To make a Soup of Herbs, 

Put different ſorts of herbs, as chervil, purſlain, 
ſorrel, lettuce, and a little celery, with a parſuip 
and a carrot fared, into a little pot, and let them 
ſtew with good broth and veal giavy ; when they 
are done, and properly ſeaſoned, put bread to ſoak 
in your turecn, and ſerve up the ſoup with all the 
herbs, You may, if you pleaſe, flavour your 


ſoup, and ſerve it up with towls, fat pigeons, 


and trufied your poultry, put it into the pot, let- 
ung 


duck, knuckle of veal, &c. Having parboiled 


„ 


ting it remain no longer than is neceſſary to do it 
properly; a good fowl being ſpoiled by too much 
boiling. It may be ſerved in the ſoup, or as a 
bye-diſh, with a httle ſoup and large falt over it. 

Thoſe who ule gravy in their ſoups ſhould prefer 
that of veal to beef, the latter being more cooling 
and light when made with care, | 


To make Spring Porridge. 

Put a pint of peas iuto a ſtew-pot with chervil, 
purſlain, lettuce, ſorrel, three or four onions, a little 
parſley, aud a bit of butter: let the whole boil to- 
gether, and ſtrain it into clear pea- ſoup. Take 
three quarts to ſoik bread to ſerve in it, and 
with the remainder beat up the yolks of ſix eggs; 
thicken them over the fire, and put them into the 


ſoup when you are ready to ſerve it, having firſt 
ſeaſoned it to your taſte. 


To make Rice Soup with a Cullis of Lentils. 
Make a good ſoup maigre, according to the di- 
reQtions (page 3.) with different forts of vege— 
tables; cabbage, turnips, onions, celery, and leek, 
of each in proportion to its ſtrength, and half a 
piut of peas. Stew half a pint of lentils apart in 
jome of it, and when they are done rub them 
through a ſieve; then take a quarter of a pound 

of rice well waſhed, ſtew it with a bit of butter 
aud your ſoup maigre [trained clear; and when it 
is done and ſeaſoued to your taſte put in the cullis 


of lentils, taking care that your toup be neither 
too thick uor too thin, 


75 
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To make a Soup with Milk of Almonds. 

Take halt a pound of ſweet almonds blanched, 
and pound them in a mortar, as you beat them 
ſprinkling them with water, to prevent their turn- 
ing oily : boil a pint of water with a little jugar, 
falt, cinamon, coriander ſeeds, and lemon peel- a 
quarter of an hour, and then ſtir in the almonds, 
and ftrain them through a napkin. When you 
are ready to ſerve it, cut thin ſlices of bread into a 
diſh for table, and pour over the almond milk as 
hot as you can, not ſuffering it to boil. —lf you 
would have the almond milk more ſimple, omit 


the ſpices, and mix it with hot water, adding ſu— 
gar and a little ſalt to your taſte. 


- To make Water Soup. 

Put the quarter of a cabbage into a ſtew-pot 
with three pints of water, four roots of any ſort you 
pleaſe, two parſuips, ſix onions, a head of celery, a 
little bunch of parfley, and three or four turnips ; 
add alſo balf a pint of pcas, tied in a linen cloth, 
with ſome ſorre), chervil, and a leck tied together. 
Let the whole boil three hours, ſtrain off the ſoup, 
and put in falt to your taſte ; then foak bread to 


ſerve in it, and add more or leſs of the Vegetables 


as you think proper, 


To make Soup d la Vierge. 

Make ſome good broth according to the dircc- 
tions (page 1,); take abont a pint of the fatteſt, 
and let it boil vp a few times upon a ſtove with a 
bit of crumb of bread about the ſize of an egg; 

take the white meat of a roaſt fowl, and pound it 


very 


TS 
very fine in a mortar with ſome ſweet almonds and 
the yolks of fix eggs boiled hard; then put in the 
broth in which the crumb of bread has boiled. and 
ſtrain the whole through a coarſe fieve, adding a 
gill of cream or milk. After having ſeaſoned it 
to your taſte, keep it hot in a jug ſet in boiling wa- 
ter ; thicken your ſoup with ſome cruſts of bread 
cut ſmall, and ſoaked in a little of the broth ; and 
when you are ready to ſerve it, add your cullis to 
the broth as hot as you can without ſuffering it 
to bail, leſt it curdle. 


To make a Soup .of Lamb's *Pertenances. 

This ſoup is made like the preceding, except 
that the lamb's *pertenances are boiled apart with 
the broth. When it is done, garmfh your dith 
with the 'pertenauces, and ſerve the head in the 
middle. Thoſe who do not chooſe the white meat 
of a fowl to put into the cullis, inſtead of it may 
add a few more almouds. 


To dreſs a Neat's Tongue. 

Stew it in a veflel exactly its ſize, with ſalt, 
pepper, a bunch of parſley, ſcallion, thyme, baſil, 
cloves, onions, the flavour of any roots you pleaſe, 
and a ſufficient quantity of broth to wet the meat. 
When it is done, take off the ſcum, and lard jt 
with ſtreaked bacon, then roaſt it, and ſerve it 
with a ſauce like that for mutton (tor which ſee the 
Sauces), adding a daſh of vinegar, —To ſerve it en 
miroton, when it is ſtewed a la braite, according to 
the above directions, and the {kin taken off, cut 
it in flices, arrange it in your diſh, and ſtew it 
with a ſauce. 
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To dreſs a Neat's Tongue en Brezole, and other 
Mays. | 

Boll it a little more than half in water, and hav- 
ing taken off the ſkin, cut the tongue in little thin 
bits about the ſize of a half- crown, aud put it inte 
a ſtew- pan with parſley, ſcallions, and champig- 
nons, the whole cut ſmall, large pepper, and 
{weet oil, and ſet it over a very flow fire, adding a 
glaſs of white wine when it begins to boil, and 
when 1t 1s done a little cullis. If the flavour be 
not high enough, in ſerving it add the juice of a 
lemon. A neat's tongue may be allo lerved with a 
Tagout of cucumbers and divers other vegetables, 
and with ſeveral different ſauces; as ſauce a la 
ravigote, ſauce petite, &c. for which ſee the 
article of Sauces. It may alſo be ſerved cold 


as a diſh in the ſecond courſe, talted, ſmoked, and 
dried. 


Jo dreſs a Neat's Tengue en Paupiettis, 

Take a neat's tongue, and, having cut off the 
root, boil it half a quarter of an hour in water, 
and then throw it into the pot with any piece of 
meat you may have boiling, till the {kin rites; 
then having taken it off, cut the tongue in thin 
flices lengthwiſe, and cover each piece with veal, 
or any other meat, about the thickneſs of a halt- 
crown: draw a knife, dipped in an egg, over the 
force-meat, then roll the pieces, and ipit them 
upon an iron ſkewer, after having covered each 
with a thin flice of bacon; then put them upon 
the ſpit, and when they are almoſt done throw 


1ome grated bread upon the bacon, aud when it has 


7 taken 


1 6 


taken a ſine colour at the fire, ſerveyour paupiet- 
tis with ſauce pignonte; for which ſee the Sauces. 


Jo ſerve a Neat's Tongue with a Gratin &. 

Take a neat's tongue, and having firſt 
boiled it, throw 1t into your pot and let it boil with 
any ſort of meat till rhe ſkin will eaſily come off; 
then cut it into pieces, and ſhred ſmall ſome par- 
fley and ſcallions, five or fix leaves of taragon, 
three ſhalots, a few capers, and an anchovy ; then 
mix a handful of grated crumb of bread with a bit 
of butter half the ſize of an egg, and a part of the 
herbs you have ſhred, and arrange the whole iu a 
diſh for table, placing half the flices of tongue 
ficit, and over them the remainder of the herbs ; 
then arrange the ſlices of tongue that remain iu a 
ſecond layer, ſeaſoning them with ſalt and large 
pepper, and moiſten the whole with three or four 
ipoontuls of broth and half a glaſs of wine. Let 
it boil till it forms a gratin in the bottom of the 
diſh ; and when you ſerve it, add a little broth, 
merely as a lauce to it. 


To dreſs a Neat's Tongue with Parſley. 

Having boiled it a quarter of an hour in water, 
lard it with, tat bacon, and put it into the pot to 
- boil with any piece of beef you may have doing: 
when it is done, and the ſkin taken off, cut it a 
little better than half through the middle length- 
wiſe, that it may open in two parts without the 
pieces Een, aud ſerve it up with ſome broth, 


* That which ſticks ta the bottom of a diſh or ſkillet when any 
ing bas bwen dielled in it. 
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| large pepper, and parſley ſhred fine, adding, if 


you chooſe, a daſh of vinegar, 


To adreſs Beef Brains ſeveral Ways. 

Stew them à la braiſe with white wine, ſalt, 
pepper, and a bunch of herbs, and when they are 
done, take them out of the liquor they were ſtewed 
in, and ſerve them with ſauce appetiſſante, for 
which ſee the chapter upon Sauces; or with 
a ragout of ſmall onions and other roots. Beef 
brains may alſo be fried, being firſt ſteeped in 
vinegar, with pepper and falt, a bit of butter rolled 
in flour, garlic, parſley, ſcallion, thyme, laurel and 
baſil, the whole made warm. Before they are 
fried the brains ſhould be drained and floured, and 
afterwards ſerved, garniſhed with fried parſley. 


To dreſs Ox Palates different Ways. 

Three palates will be ſufficient to furniſh one 
diſh. Having cleanfed and boiled them in water, 
take off the ſkin, pick out all that part that is 
black, and cut them in bits; turn ſome onions a 
few times over the fire with a bit of butter, and 
when it is half done put in the ox palates. Moiſten 


your ragoiit with ſome good broth and a little cul- 


lis, ſeaton it to your taſte, and add a bunch of 
herbs. When it is well ſkimmed, and the ſauce 


of a proper conſiſtence, ſerve it, and put in a little 
muſtard. 


To ſerve Ox Palates broiled. Steep them in 
ſweet oil, with ſalt, large pepper, ſcallions, cham- 
pignons, and a little garlic, the whole ſhred fine. 
Dip the palates into this marinade, grate bread 

den 


„ 
over them and broil them, ſerving them with 
ſauce pignonte (ſee Sauces), or without ſauce. 


To Marinate Ox Palates. 

Having boiled ſome ox palates in water, pick, 
and cut them in pieces about the length and fize 
of a finger, and ſteep them two or three hours in 
ſome Vinegar, with falt, pepper, a clove of garlic, 
a little flour and butter, a laurel leaf, and three 
cloves; the whole marinade made luke-warm : 
then take them out, dry, flour, and fry them, and 
terve them garniſhed with fried parſley. 


To areſs a Neat's Tongue d la Poulelte. 
When it is boiled, and the ſkin taken off, ſet it 
upon the fire with ſome flour and butter, ſome 
{ſweet herbs ſhred fine, broth, ſalt, and whole pep- 


per; when it has boiled up a few times, reduce it 


to a thick ſauce ; and when ready to ſerve it, add 
the yolks of two or three eggs beat up with ſome 
cream, and a daſh of vinegar or verjuice. 


To dreſs Ox Palates en Alumeltes. 
Boil two ox palates in water, and having pickeg, 
cut them in the ſhape of matches, and ſteep them 


in lemon and vinegar, with a little alt, parſley, 


and ſcallions : when they have taken the flavour 
drain them, and dip them in a batter made with 
a good handfut of flour, a ſpoonful of ſweet oil, 
a little ſalt, and ſome beer ſtirred in by degrees, 
and fry them of a good colour. 


To fry Ox Palates criſp. 
Boll three ox palates in water, pick them, and 
cut 
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cut them through the middle croſswiſe; let them 

ſtmmer over a ſlow fire half an hour with ſome 

broth, a clove of garlic, thyme, baſil, two cloves, 

a laurel leaf, ſalt aud pepper; and when they are 

drained and cool, ſpread over every piece ſome force 

meat, to about the thickneſs of a half-crown, and 

roll up the palates ſo as to be able to dip them in a 

thick batter, made with flour, a ſpoonful of ſweet 

ui oil, a gill of white wine, and ſome ſalt; then fry, 
1 and ſerve them garniſhed with fried parſley. 


17 Terrine d la Payſanne, or the Peaſant's Pot. 
Cut a piece of beef and ſome lean bacon in 
ſmall ſlices, and ſhred ſome parfley and ſcallions 
1 very fine; having ready alſo ſome ſpice and a 
laurel leaf. Arrange the beef and bacon in layers 


147 in an earthen pan till you have filled it, ſtrewing 


i the herbs and ſeaſoning between each layer : then 
add one ſpoonful of brandy and two of water, cloſe 
the top of your pot, and ſet it over a flow fire, 
letting it ſtew gently like beef a la mode: when 
| your ſtew is done, ikim the tat off if you think it 
| \neceflary, and ſerve it in the pan. 

1 'Fbe Peaſant's Pot a la Couine is made in the 
ſame manner, except that inſtead of the bacon 
you make uſe of the rind, taking care to clean it, 
and that it does not ſmell ruſty, 


To dreſs an Udder with Verjuice. 

| Take an udder ready boiled, cut it into bits, 
and turn it a few times over the fire iu a ſtew-pan 
1 Vith a bit of butter; then add a little flour, ſome 
| broth, white wine, pepper and falr, and let it boil 
vs till reduced to a ſauce: when ready to ſerve it, _ 
tne 


> eo 


the yolks of ſome eggs beat up with cream and a 
ſmall ſpoonful of verjuice, 


Beef Andnuillettes, 

Cut a lice of beef as thin as the bacon with 
which we ſometimes cover fowls upon the ſpit, 
and put over it ſome force-meat dretled ; then roll 
the {lice of beef, and form it into little balls; dip 
them in oil, cover them with grated bread, and 
put them upon the gridiron, taking care to baſte 
them with oil or good dripping while they are 
doing. Being done of a fine light brown, ſerve 
them with a little gravy and verjuice. 


To dreſs Beef Kidneys d la Bourgeoiſe. 

Cut them in thin ſlices, aud ſet them upon the 
fire with a bit of butter, ſome ſalt, pepper, parſley, 
ſcallions, and a clove of garlic, the whole ſhred 
ſmall: when done, take them off the fire, not 
ſuffering them to boil longer leſt they ſhould be- 
come tough, and add a few drops of vinegar and 
a little cullis. | 

Beef kidneys may be ſerved alſo done à la braiſe, 
with ſhalot or ſauce piquante; for which ſee the 
Sauces. 


To dreſs Beef Rumps en hauchepot. 

Cut them into bits, and, having parboiled them, 
ſtew them with good broth, a bunch of herbs, and 
a little ſalt, five hours, which is the time they will 
take doing : when they are half done, put in ſome 
onions, carrots, turnips, parſnips, and a ſmall cab- 
bage, all parboiled and cut neatly, The whole 


being done, take out the rumps, dry them upon a 
linen 
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linen cloth that they be not greaſy, and arrange 
them with the vegetables in a tureen to ſerve at 
table. Skim the liquor in which the meat and 
vegetables have been done, add to it a little cullis, 
and 1f there be too much reduce it by the fire: 
ſtrain it through a ſieve, and ſerve it over the meat 
and vegetables, 

Beef rumps may be done in the ſame manner 
with only one ſort of vegetables, or they may be 
ſerved without any different ſauces being ſubſti- 
tuted inſtead ; but they muſt always be done a la 
braiſe, in the ſame manner as the neat's tongue, 


page 11. 
To areſs Beef Rumps en Matelitte. 


Take a beef rump, cut it into pieces, and parboil 
it; then boil it in ſome broth, without any ſeaſon- 
ing; and when it is about half done, ſtir a little but- 
ter and a ſpoontul of flour over the fire till it is 
brown ; moiſten it with the broth of your rump, 
and then put in the rump, with a dozen of large 
o1110ns whole and parboiled, a gill of white wine, a 
bunch of parfley and ſcallions, a clove of garlic, a 
laurel leaf, a little thyme, ſome baſil, two cloves, 
pepper and falt, and let them ſtew gently till the 
rump and the onions be done. Take care to {kim 
it well, and put an anchovy, cut ſmall, and ſome 
whole capers into the ſauce, Put the rump into 
the middle of the diſh you ſend to table, arrange 
the ouions round, and ſome bits of bread about 
the ſize of a crown piece fried in butter upon it, 
and pour over the ſauce, which ſhould be thick. 
A beef rump will take five hours boiling. 


To 


6 


To dreſs Beef Rumps d la Sainte Menchould. 

Cut a beef rump into three pieces; fiſt cut it 
through the middle, and then iplit the-thick end 
with a cleaver; then throw it into the pot, and 
let it boil with any piece of beef you may have 
boiling ; and when it is done, let it cool, and ſteep 
it an hour in a little oil, ſalt, large pepper, parſley, 
two ſhalots, and a little garlic, the whole ſhred 
fine, Keep the oil and herbs to the rump by 
ſtrewing it with grated bread, and lay it upon the 
gridiron, baſting it with the remainder of the oil 
and herbs while it 1s upon the fire. Serve your 
rump without ſauce. 


To dreſs a Rump of Beef. 
The rump is eſteemed the belt piece in the 
whole ox: it makes excellent ſoups, and graces 
the table as a middle diſh, The rump is excellent 
{imply boiled, or, when cleanſed of its fat, may be 
ſerved with a good ſauce made with cullis, parſl- y, 
ſcallions, anchovies, capers, and a little garlic, the 
whole ſhred ſmall, and well ſcaſoned. It may allo 
be ſerved garniſhed with petits pattys, Thoſe are 
the moſt common ways of dreſſing a rump of 
beef. The moſt approved, and leaſt practiſed, are 
as follows : 
To boil a Piece of Beef. 

Take a rump or briſket of beef, and, having 
boiled it in water, to give it a higher flavour, an 
hour before it is ſerved put it into a pot juſt large 
enough to contain it, and let it ſtew with a little of 
its own liquor, falt, baſil, and laurel, and having 
drained, garnith it with green parſley, When it 
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is boiled, and put into a diſh for table, pour over it 
a ſauce, about as thick as bouille, made with flour 
and butter, gravy, ſalt, whole pepper, and a daſh 
of vinegar, and thickened over the fire with the 
yolks of ſome eggs beat up; then cover it with 
grated bread, baſte it with butter, and brown it 
in the oven, or with a ſalamander, | 


To dreſs a Rump f Beef d la Braiſe, with Dutch 
| nions. 

Having taken out the bone, tie your rump of 
beef with packthread, and ſtew it in a veſſel that 
will admit fire at the top, with a pint of white 
wine, ſome good broth, a ſlice of veal, a raſher ot 
bacon, a large bunch of herbs, pepper and falt ; 
and when it is half done, add about thirty Dutch 
onions, or, if you cannot get them, large red oni- 
ons. The beef being done, take it out, and wipe 
off the greate : diſh it with the onions round it, 
and ſerve a-good ſauce over it, A rump of beef 
done in this manner may be diverſified with dit- 
ferent ſauces or ragouts, according to your taſte, 


To dreſs a Rump of Beef a la Cardinale. 

Chooſe a rump of beef of ten or twelve pounds, 
and having taken out the bone, lard it with a 
pound of bacon cut into bits, and mingled with 
{alt and ſpices, without touching the upper part ; 
then take half a quarter of a pound of 1alt-petre 
pulveriſed, and rub it into the meat that it may 
look red, and put it into a pan with an ounce of 


Jumper berries a little bruiſed, three laurel leaves, 


a little thyme, baſil, and a pound of falt, and let it 
1:main, the pan being covered, eight days. When 
| the 


„ 
the meat has taken the ſalt, waſh it in warm was 
ter, and put ſome ſlices of bacon upon the upper 
part, on that fide which is covered with fat, and 
tie a linen cloth over it with packthread: then let 
it ſtew gently five hours with a pint and a half of 
red wine, a pint of water, five or fix onions, two 
cloves of garlic, four or five carrots, two parſnips, 
a laurel leaf, thyme, baſil, four or five cloves, 
parſley and ſcallions, and the quarter of a nutmeg. 
When it is done, leave it to cool in its own liquor, 
and when quite cold ſerve it. The ſhort ribs of 
beef may be done in the ſame manner, 


To dreſs a Rump of Beef a l Angloiſe. 

Take a rump, or any piece of beef you chooſe 
of the ſame ſize, tie it with packthread, and put 
it into a pot proportioned to its fize, with two or 
three carrots, a parſnip, three or four onions, a 
bunch of parſley, ſcallions, a clove of garlic, a lau- 
rel leaf, thyme and bafil ; moiſten it with ſome 
broth or water, ſeaſon it, and let it ſtew gently till 
it is half done, and then put in ſome little cab- 
bages, prepared by the following directions: Boll 
a large cabbage, and, having ſqueezed it, take off 
the leaves one by one, and put within a little veal, 
or other force-meat, turrounding it with three or 
four of the leaves in ſach a manner as to form a 
I:ttle cabbage, ſomething larger than an egg; tic 14 
them with packthread, and ſtew them with the "ol 
beef. When the whole is done, wipe away the 
greaſe, and diſh your beef, cutting each little cab- 
bage in half, and arranging it round it with the 
cut ſide outward. For the ſauce take a little of 
the ſtew, ſtrain it through a ſieve, and having 
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ſkimmed off the fat, add a little cullis to thicken 
it, Reduce it over the fire to the conſiſtence of a 
ſauce, and ſerve it over the meat and cabbages. 


To flew 4 Rump of Beef in the Oven. 

Lard a rump of beef, having taken out the bone, 
with fat bacon, ſeaſon it with ſalt and ſpices, and 
put it into a veſſel juſt large enough to contain it, 
with half a pint of white wine ; cloſe the edges 
with paſte, aud let it ſtew in an oven five or fix 
hours, according to the fize of your meat, and 
ſerve it with its ſauce well ſkimmed, Ribs of 

beef may be done in the ſame manner, 


To make Reef d la Mode. 

Lard the mouſe buttock with fat bacon, ſprin- 
kled with par ſley, ſcallions, champignons, and a 
clove of garlic ſhred fine, ſalt and pepper, and let 
it ſtew gently five or ſix hours in its own gravy, 
adding, when it is about half done, a kitchen ſpoon- 
ful ot brandy, It ſhould be done in- an earthen 
voſſel juſt large enough to contain it, and may be 
ſerved hot or cold. - 


To dreſs Slices of Beef Sauſage Faſſ ion. 

Take a bit of beet about the ſize of two hands, 
and the thickneſs of two fingers; cut it in two, 
leaving it of the lame ſize; beat the two pieces to 
make them flat, and pare the edges; then mince 
the parings with beef ſuet, paiſley, ſcallions, muſh- 
rooms, two ſhalots, ſome leaves of baſil, the whole 
ſhred fine, and mix them into a force-meat with 
the yolks of four eggs; ſpread this force-meat 
upon the ſlices of beef, and roll them up in the 

: form 
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form of ſauſages; tie them with packthread, and 
ſtew them with a little broth, a glaſs of white 
wine, falt, pepper, and onion ſtuck with two or 


three cloves, a carrot and a parſnip: when they 


are done, ſtrain off the liquor, and having {ſkimmed 
off the fat, reduce it over the fire to the conliſt- 
ence of a ſauce. Take care that it he not too 
highly flavoured, and ſerve it over your ſauſages ; 
or they may be ſerved with any ragout of vege- 
tables you think fit. To ſerve your ſauſages cold, 
as a diſh in the ſecond courſe, reduce the ſauce, by 
letting it boil with the ſauſages till almoſt all the 
fat be conſumed : let them cool with what re- 
mains, and ſerve them upon a napkin. 


To dreſs the Ribs and Sirloin of Beef. 
When the ribs and firloin are tender, they are 
commonly roaſted, and eaten with their own 
gravy. To make the ſirloin {till better, take out 
the fillet, cut it into thin flices, and put it into a 
ſtew-pan with a ſauce made with capers, ancho- 
vies, muſhrooms, and a little garlic, the whole 
ſhred fine, turned a few times over the fire with a 
little butter, and moiſtened with ſome good cullis. 


When the ſauce is ſkimmed, and ſeaſoned to your 


taſte, put in the fillet with the gravy of the meat, 
and heat and ſerve it over the ribs or ſirloin. The 
fillet may alſo be ſerved with ſeveral vegetables, as 
cucumbers, celery, endive, cherdons, &c. it may 
allo be made into a fricandeau à la braile, in the 
lame manner as the rump of beet, page 20, with 
the lame ſauce, and the lame ragout, 
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To ſerve the Ribs and Leg of Beef. 

The ribs, when they are tender, may'be grilled 
with parſley, ſcallions, and muſhrooms, ſhred 
fine, Gr and large pepper, mingled with grated 
bread and ſweet oil. To make them better, do 
them a la braiſe, in the ſame manner as the neat's 
tongue page 11, and ſerve them with a ragout of 
any "fort of vegetables you chooſe, The ribs make 
good broth ; the leg is only fit to make broth for 
ſtrong healthy perſons. 

To dreſs a Rib of Beef en Papillotes. 

Take a rib of beef cut neatly, and ſtew it with 
ſome broth or a pint of water, and a little pep- 
per and ſalt; when it is done, reduce the ſauce 


till it ſticks to the rib, aud then {ſteep the rib in 


ſweet oil or butter, with parſley, ſcallions, ſhalots, 
and muſhrooms, ſhred fine, and a little baſil in 
powder: wrap the rib in a ſheet of white paper, 
with 1ts ſeaſoning, folding the paper round in the 
farra of a papllote ; ; greale the outfide, and Jay it 
upon the gridiron on another ſheet of greaſed pa- 


per, over a flow fire: when 1t is done, lerve it in 


the paper. 


To flew Briſket of Beef a I Allemand. 

Cut three or tour pounds ot briſket of beef in 
three or four pieces of an equal fize, and boil it a 
few minutes in water; boil alſo the half of a large 
cabbage a full quarter of an hour; ſtew the meat 
with a little broth, a bunch of parſley, ſcallions, a 
little garlic, thyme, baſil, and a laurel leaf; and 
an hour after put in the cabbage, cut into three 

pieces, 


( 25 ) 

Pieces, well ſqueezed, and tied with packthread, 
and three large onions : when the whole 1s nearly 
done, add four ſauſages, with a little ſalt and 
whole pepper, and let it ſtew till the ſauce is nearly 
conſumed ; then take out the meat and vegetables, 
wipe off the greaſe, and diſh them, putting the 
beef in the middle, the onions and cabbage round, 
and the ſauſages upon it. Strain the ſauce through 
a ſieve, and having ſkimmed off the fat, ſerve it 
over the ragout. The beef will take five hours 
ſtewing. 

To ftewo Beef en Miroton. 

Boil ſome britket of beef, cut it in very ſmall 
ſlices, and put it into a diſh for table, with two 
ſpoonfuls of cullis, ſome parſley, ſcallions, capers, 
anchovies, and a ſmall clove of garlic, the whole 
ſhred fine, ſalt and large pepper: ſeaſon your 
{lices of beef over and under, cover the diſh, and 
let the whole ſtew gently upon a ſtove halt an 
hour, and ſerve it with the ſauce. 


So ftew Beef in an Oven, 

Take as much beef as you think proper, with 
half the quantity of ſuet ; then put the meat into a 
ſtew-pan, with ſome lean bacon cut in dice, par- 
ſley, icallions, muſhrooms, two ſhalots, all ſhred 
fine, ſalt, pepper, a gill of brandy, and the yolks 
of tour eggs: put ſome ſlices of bacon into a ſtew- 
pan, ſet them over the fire, and when melted put 
the meat upon them, taking care that it lies cloſe; 
cover your ſtew-pan, and cloſe the edges with 
paſte, and let it ſtew three or four hours iu an 
oven, To ſerve it hot as a ſide-diſh, take * the 
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ſlices of bacon, and ſkim the ſauce well; but ife 
you ſerve it cold, as a diſh in the ſecond courſe, 
let it cool in its liquor. 


To haſh Beef. 

Shred three or four onions very fine, and turn 
them upon the fire with a bit of butter till they 
be coloured ; moiſten them with ſome broth and. 
half a glaſs of wine, adding pepper and lalt, and 
let them ſtew till they be done: then put in your 
beef cut ſmall, and let it ſimmer till it has taken the 
flavour of the onion. When you ſerve it, add a 
ipoonful of muſtard and a daſh of vinegar. 


Jo dreſs a Saddle of Mutton. 

It is in general roaſted, larded with bacon, and 
ſerved with its own gravy as a middle diſh. To 
do it a la Sainte Menehould, ſtew it firſt a la braiſe, 
in the ſame manner as the neat's tongue, page 11, 
and afterwards cover it with grated bread, and 
brown it with a ſalamander, ſerving a good ſauce in 
the diſh. A ſaddle of mutton may alto be ſtewed 
a la braiſe, and ſerved with a ragout of different 
vegetables ; or it may be larded, and made into a 
fricandeau. 


To dreſs a Leg of Mullin d la Perigord. 
Cut tome truffles and bacon into little bits, and 
mix thera with ſalt and fine ſpices, parſley, ſcal- 
lions, and a clove of garlic, ſhred ſmall : lard the 


leg of mutton with the bacon and truffles, and wrap 


it up two days in paper in ſuch a manner as to 
exclude the air: ſtew it five hours over a flow fire 
: in 


7 


1 


in its own gravy, covered with ſlices of vea! and 
bacon ; and when it is done, take the fat off te 
ſauce, add a ſpoonful of cullis, and fſcrve it. 


To dreſs a Leg of Mutton with Vegetables. 
Take a leg of mutton which has hung tj] *t 15 
tender, pare off the fat, and cut the end of the 
knuckle, tie it with packthread, aud ſtew it with 
good broth; then take a dogen of carrots cut 
round, half a cabbage, fix large onions, three heads 
of celery, and {ix turnips, and boil them a quarter 
of an hour: ſhift them into cold water, aud 
ſqueeze them: tie the cabbage and celery with 
packthread, and let the whole ſtew with the mut- 
ton, which ſhould be moderately ſcatoned: „hen 
it is done, put the mutton upon a dith for table, and 
the vegetables round it, having firſt wiped off the 


tat that remains with a linen cloth. Take the 


liquor in which the meat was done, ſkim off the 
fat, {train it through a ſieve, and let it remain over 
the fire till it is reduced to two ſpoonfuls, which is 
to make your glace: put it lightly over the meat 
and vegetables, that it may lie equal, and then tols 
up a clear cullis in the ſtew- pan to detach the reſt. 
Strain this ſauce through a ſieve, that it may be 
perfectly clear, and ſerve it with the vegetables, 
taking care not to touch the glace. 


To dreſs a Leg of Mutton with Parſley. 
Take a leg of mutton that has hung till it be 
tender, pare off the fat, tie it with packthread, and 
itew it five hours with ſome broth, very little falt, 
and a bunch of herbs. When the mutton 1s done, 
take it out, aud having ſkimmed the liquor, let it 
contume 
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conſume over the fire to a jelly; then put in the 


meat again, that it may take all the ſubſtance, 
taking care to ſtir it leſt it ſhould burn to the ſtew- 
pan: when all the ſauce is conſumed, diſh the 
mutton, and toſs up a clear cullis in the ſtew- 
pan; then have ready a good handful of parſley 
parboiled, ſqueeze and chop it fine, and put it into 
your ſauce, which muſt be ſeaſoned to your taſte, 
and ſerve it with the mutton, 


To dreſs a Leg of Mutton d la Pcele. 

Take a leg of mutton, made tender by hanging; 
cut it into four ſlices the whole of its fize, 
and about the thickneſs of two fingers ; lard it 
with bacon, ſprinkled with parfley, ſcallions, 
muſhrooms, and a clove of garlic, the whole thred 
fine, pepper and falt : put ſome thin raſhers of 
bacon and ſlices of onion into a ſtew-pan, and the 
mutton over it; let it ſtew gently over a flow fire 
in its own gravy, and when it is half done add a 
glaſs of white wine, Being quite done, take it up, 
ſkim the ſauce, and toſs it up with a little cullis, 


it you have any, and ſerve it with the meat, rather 
thick. | 


To dreſs a Leg of Mutton in the Genoeſe Faſhion. 

Take a ley of mutton, made tender by hanging; 
lift up the ſkin, but do not ſever it from the 
Enuckle; lard all the meat with celery halt ſtewed, 
or boiled in broth, pickled girkins fliced, ſome 
tprigs of tarragon parboiled, bacon, and anchovies, 
all moderately ſeatoned : then put the ſkin over 
in ſuch a mami: r that it may not appear to have 
been taken off, ſecuring it with packthread leſt it 
tall 


1 


fall off in the roaſting, and put it upon the ſpit. 
When it is done, diſh it for table, and ſerve it with 
a ſauce, in which there ſhould be a few ſhalots. 


To boil a Leg of Mutton. 

Lard a leg of mutton with bacon and ancho- 
vies, tic it with packthread, and put it into a pot 
Juſt large enough to contain it, with a pint of wa— 
ter and as much broth z when it boils, add a bunch 
of parſley and ſcallions, half a clove of garlic, 
three ſhalots, two cloves, two onions, a carrot, and 
a parſnip, When the meat is done, ſtrain off the 
broth, ſkim it, and let it remain upon the fire till 
reduced to a ſtrong gravy : put it over the mutton, 
and toſs up what may remain in the ſtew-pan 
with a few ſpoonfuls of broth, or, if you have 
any, cullis, and ſerve it over the mutton when 
{trained. 


To areſs a Leg of Mutton a P Angloiſe. 

Lard it acroſs with far bacon, tie it with pack- 
thread, and put it into a pot not larger than will 
contain it, with ſome broth, a bunch of parſley, 
ſcallions, a clove of garlic, three cloves, a laurcl 
leaf, thyme, baſil, ſalt and pepper. When it is 
done, let it drain, dry off the tat, and ſerve it with 
a ſauce made thus : Put a glaſs of broth, and almoſt 
as much cullis into a ſtew-pan, with capers and an- 
chovies, a little parſley, a ſhalot, aud the yolk of 
an egg boiled hard: Jet it boil a few minutes, aud 
ſerve 1t with the mutton, 


To dreſs a Leg of Mutton with Cauliflowers. 
Having boiled it like the preceding, and put it 
upon. 
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( 85 
upon a diſh for table, arrange the cauliflowers round 
it, being firſt parboiled, and afterwards boil them 
in other water with a bit of butter and ſalt; then 
pour over them a good ſauce made with ſome cul- 
lis, a bit of butter, ſalt and large PePPers and 
e 


thickened over the fire. When you ſerve it, add 
a daſh of vinegar. 


To dreſs a Leg of Mutton with Cauliflowers and 
Parmeſan Cheeſe. 

Do the mutton and cauliflowers like the ſor- 
mer, but with leſs ſalt; then take a diſh proper to 
be ſent to table, and put into it a little of the ſauce 
mentioned in the preceding article, with ſome Par- 
meſan cheeſe grated ; baſte it with the remainder 
of the ſauce, add more cheeie, and ſet the diſh 
upon a ſtove over a flow fire, under a cover that 
will admit fire at the top, until it be of a fine high 
brown, and the ſauce thick. Before you ſend it to 
table, drain off the fat. 


| To dreſs a Leg of Mutton with Pickled Girkins. 

Put a leg ot mutton into a veſſel juſt large 
enough to contain it, with a little broth or water, 
a bunch of parſley and ſcallions, a clove of garlic, 
thyme, baſil, and three cloves, two carrots and a 
parſnip, with pepper and falt : when 1t 1s done, 
ftrain off the ſauce, ſkim it, and reduce it to a 
thick jelly. Put this over the mutton, and ſerve 
a ragout of girkins (ſee the Ragouts) in the 
diſh. | 


To dreſs a Leg of Mutton d la Servant. 
Take a leg of mutton, and put it into a pot or 
| carthen 


8 

earthen pan no larger than will contain it, with a 
gill of water, a bunch of parſley, ſcallions, two 
ſhalots, half a laurel leaf, and ſome leaves of baſil : 
having ſtewed it, put it over a flow fire till the 
ſauce 1s thick, ſkim it, and put in a bit of butter 
the ſize of an egg rolled in flour, the yolk of an 
egg boiled hard, and ſome whole capers ; thicken 
it over the fire, and ſerve it with the mutton. 


To dreſs a Leg of Mutton en Grenadin. 

Cut a leg of mutton in pieces about the ſize of 
a halfpenny cake, lard the upper part with bacon, 
and do it like a fricandeau : after it is well glazed, 
ſerve it with a ragout of veal ſweetbread, cham- 
pignon, and the bottoms of artichokes, intermin- 
glung it with the grenadins. To make this ragout, 
{ee the chapter of Ragouts. 


To dreſs a Leg of Mutton d la Sainte Menehould. 

Lard a leg of mutton with bacon, parſley, ſcal- 
lions, ſhalots, and a little baſil, all ſhred fine, and 
ſeaſon and ſtew it gently with a glaſs of water: 
when it is done, {kim the ſauce, and add to it a bit 
of butter, the ſize of a walnut, rolled in flour, and 
the yolks of two eggs; thicken 1t over the fire, 
and put it over the meat: cover the whole with 
grated bread or fat, and brown it with a hot ſala- 
mander. Serve the ſauce in the diſh, but take 
care not to pour it upon the meat. 


To dreſs a Leg of Mutton d la Martine. 
Luard ir with fat bacon, and then ſteep it twenty- 
four hours in oil,” parſley, ſcallions, ſhalots, half a 
laurel leaf, and a little baſil, all ſhred fine, ſalt and 


pepper : 


. | 
pepper: then ſtew it in its marinade (7, e. the oil 
and herbs), over a flow fire, with a gill of white 
wine: when it is done, ſkim the ſauce, ſtrain it, 
and add a little cullis, reducing it over the fire if 
there be too much, to ſerve with the meat, If 


you have not any cullis, thicken the ſauce with 
bread, grated very tine, 


To dreſs a Leg of Mutton d la Regence. 

Cut a leg of mutton through in three or four 
pieces; lard each with fat bacon, ſeaſoned with 
ſalt, ſpices, and ſweet herbs, ſhred ſmall, in the 
{ime manner as beef a la mode, page 22. Serve 
it either hot or cold. 

To dreſt a Leg of Mutton d la Royal. | 

Do it a Ia braiſe, in the ſame manner as the leg 
of mutton with cauliflowers, and ſerve it with a 
ragout of veal {weetbread, made thus: Parboll 
your ſweetbread, throw it into cold water, take out 
the pipe, and cut it into large dice: then put it 
into a ſtew-pan with muſhrooms cut in the lame 
manner, parfley, ſcallions, two cloves, and halt a 
clove of garlic: turn the whole a few times over 
the fire, and add a little flour, with «qual quanti- 
ties of gravy and broth, and let it ſtew over a flow 
fire, ſcaſoned with pepper and falt. When the 
ſtew is almoſt done, ſkim it, and put in ſome little 
eggs without the ſhell, parbuile:l, and the ſkin 
taken off. When they have ſimmered half a 
quarter of an hour in the ragout, add the juice of 4 
lemon, or a dath of vinegar, and ſerve it over the 
meat. If you have any cullis to put into the ra- 
gout, pſe leſs flour and gravy. With reſpect on 

the 


5 
the eggs without the ſhell, if it be a ſeaſon when 
you cannot have them, ſupply their place thus : 
Take the yolks of two eggs boiled hard, and 
pound them in a mortar with a little ſalt and the 
yolk of a crude egg; when well mixed together, 
put the whole upon a board, powdered with a 


little flour, and roll it into the form of little ſau- 


ſages; then cut it into bits, and roll them in the 
palm of your hand, floured, into little balls: put 
them into boiling water, and when they have 
boiled up ſhift them into cold water, and put 
them upon a ſieve th drain. 


To dreſs a Leg of Mutton d la Mailly. 

Take all the bone qut of a leg of mutton except 
the ſhank, lift up the ſkin, that it may not be 
pierced, and cut holes all over the meaty part: 
take a little ham, muſhrooms, and girkins, cut in 
dice; falt, beat ſpices, parſley and ſcallions ſhred 
{mall; thyme, laurel, and baſil, in powder; mix 
the whole together, and put it into the holes: tie 
the mutton with packthread, and ſtew it gently 
five hours with a glaſs of broth, and the ſame 
quantity of white wine, an onion, a carrot, and a 
parſnip, taking care that the pot be well cloſed. 
When it is done ſkim the fat off, and ſtrain the 
ſauce through a ſieve, reducing it, it there be too 
much, over the fire; then add a little cullis, and 
ſerve it with the meat. 


Jo adreſs a Leg of Mutton d la Sultane. 
Take a bit of fillet of veal, about the fize of 
an egg, double the quantity of beef ſuet, and mince 


them together, adding parſley and ſcallions cut 
X D 


ſmall, 
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ſmall, the yolk of an egg, a ſpoonful of brandy, 
pepper and ſalt; make it into a force- meat, and 
put it into holes cut out of the upper part of a 
leg of mutton: then roaſt the meat covered with 
paper, and when done ſerve it with a ſauce made 
thus: Put a gill of white wine into a taucepan, 
with the ſimc quantity of good broth, ſome par- 
ſley, ſcallions, half a laurel leaf, thyme, baſil, a 
clove of garlic, two cloves, a carrot, half aparſnip, 
ſalt, and whole pepper: let the whole boil over a 
flow fire till the ſauce 1s half conſumed, ſtrain it, 
and add the yolk of a hard egg minced, a little 
boiled parfl:y chopped, and a bit of butter, the 
ſize of a walnut, rolled in flour: thicken it over 
the fire, aud ſerve 1t over the meat, 


To lard a Leg of Mutton. 

Lard it with girkins, ham, and bacon; tie it 
with packthread, and put it into a veſſel juſt large 
enough to contain it, with a pill of broth, a glaſs 
of white wine, a ſlice of ham, parſley and ſcallions, 
three cloves, a clove of garlic, thyme, baſil, and a 
laurel leaf : ſtew it three or four hours over a flow 
fire, and ſtrain part of the ſauce through a ſieve; 
{kim it, and add the yolks of three eggs boiled 
hard and minced, capers, an anchovy, and boiled 
parſley ; add alſo the flice of ham which was 
ſtewed with the mutton : mince all very fine; 


thicken it upon the fire with a little flour and 
butter, and ſerve it over the meat. 


Mutton Chops dreſſed upon the Gridiron, 
Cut the neck or loin into chops, dip them in 
hot butter or good {ſweet oil, and ſeaſon them with 


lalt, 


0 


ſalt, pepper, parſley, ſcallions, and champignons 
ſhred ſmall ; put as much of the ſeaſoning upon 
the chops as they will retain, and over it ſome 
grated crumb of bread ; then lay them upon the 
gridiron over a flow fire, and while they are doing 
baſte them with what remains of the oil or butter and 
: herbs, that they may not dry; and when done of 
a fine brown, ſerve them without ſauce, or with a 
clear gravy, adding to it a little verjuice, ſalt, and 
whole pepper. 


To dreſs a Lein or Neck of Mutton with Lentils. 

Cut either in chops, and.ſtew them with good 
broth, a bunch of tweet herbs, and very little ſalt; 
take alſo a pint of lentils, boil them with ſome 
broth, rub them through a ſieve, and add the 
ſoup to the ſtewed mutton chops. If you find the 
cullis too clear, reduce it upon the fire; then take 
a tureen that will bear the fire, and put the mut- 
ton chops into it with half the cullis; cover them 


with ſome crumb of bread browned on one fide, 


and ſet your tureen in the oven during an hour. 


When you are ready to ſerve it, add the remain- 
der of the cullis. 


To dreſs Mutian Chops en Robe-de=Chambre, 

Stew them with ſome broth, very little ſalt, and 

a bunch of parſley and icallions : when they are 
done ſkim the fat off the broth, and ſtrain it; re- 
duce it to a thick gravy, and put in the mutton 
chops, that the gravy may ſtick to them ; then 
take them out, and leave them to cool. Make 
ſome force- meat with a little fillet of veal and 
beef, two eggs, ſalt, pepper, parſley, ſcallions, and 
D 2 champignons, 
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& 
champignons, cut ſmall, and moiſtened with 
cream. Cover every chop with this force-mear, 
and grate bread over them, and put them into the 
oven, or brown them with a ſalamander : when 


they are of a good colour drain off the fat, and 
ſerve them with a good clear ſauce. : 


To ſerve a Loin of Mutton with Spmach. 

Cut the bones ſhort, and put your mutton into 
a ſtew- pan juſt its ſize, with ſome broth, parſley, 
and ſcallions, a little baſil, and ſalt: when it is 
done {kim the liquor, and let it remain over the 
fire till it is about the conſiſtence of a thick 
cream, and pour it over the meat: then boil ſome 
{pinach in water, ſqueeze it well, cut it fine, and 
turn it a few times over the fire with butter and 
flour; moiſten it with a little broth and gravy 
ſeaſoned with ſalt, and let it ſtew till the ſauce is 
nearly conſumed: when the gravy is put over the 
mutton, put the ſpinach into the ſtew- pan, toſs it 
up, and ſerve it with the meat. 


Multon Chops dreſſed with Bafil. | 
Cut a loin of mutton into chops, and ſtew them 
in the ſame manner as chops a la robe-de-cham- 
bre, page 35; finiſh them the tame, but with this 
difference, that you add baſil cut very fine, and 
an egg beat up with more or leſs cream, to the 
force- meat: when they are well covered with the 
force-meat and grated bread, fry them of a good 


colour, and ſerye them up garniſhed with fried 
parſley, 


To dreſs a Loin of Mutton with Parſley. - 
Take a loin or ſaddle of mutton, lift up the 
6 {kin 
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ſkin which is over the fillet, and lard the whole 
loin with green parſley : put it upon the ſpit to 
roaſt, and when the parſley is well dried, baſte it 
with hog's lard from time to time till the meat is 
done; then toſs up a little gravy, with ſome ſha- 
lots cut ſmall, falt and pepper, and ſerve it with 
the meat. 


To dreſs a Loin of Mutton d la Conti. 
Take a loin of mutton, and lift up the ſkin that 


is underneath ; then take a quarter of a pound of 


ſtreaked bacon well interlarded, and two ancho- 
vies waſhed: cut them ready for lardiag, and 
ſhred two ſhalots, parſley, ſcallions, half a laurel 
leaf, and three or four leaves of tarragon, very fine, 
and dip the bits of bacon and anchovies into it: 
lard the mutton with them, and ſtew it with all 
the herbs that remain, a glaſs of white wine, and 
the ſame quantity of broth, three hours over a flow 
fire. When it is done {kim off the fat, and thicken 
the ſauce over the fire with a little flour and but- 
ter, aud ſerve it with the mutton. 


Mutton Chops with Turnip Sauce. 

Take eight or nine turnips according to their 
ſize, and having waſhed and pared them, boil them 
a quarter of an hour 1n water: when they are 
drained, turn them a few times upon the fire with 


a bit of butter till they are coloured; then add a 


little flour, ſalt, and pepper, and two ſhalots cut 
ſmall; moiſten them with broth, and ſet them 
over a flow fire till the turnips are reduced to a 
marmalade, which ſtrain through a coarſe ſieve. 
While the täknips are ſtewing, cut your mutton 

| D 3 : chops, 
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chops, and dip them into a little fat or oil, with 
pepper and falt : put them upon the gridiron to 
broil, baſte them with the remainder of the fat or 
oil, and ſerve them upon the turnips, 


To flew Mutton Chops d la Mariniere. 

Put your chops into a ſtew-pan, with a piece of 
butter about the ſize of an egg; turn them a few 
times over the fire that they may be a little brown, 
and moiſten them with a glaſs of white wine and 
as much broth : add a dozen of ſmall white oni- 
ons; let them boil half an hour over a ſlow fire, 
and then add a quarter of a pound of ſtreaked ba- 
con, a Carrot and a parſnip, all cut into bits, a {mall 
bunch of ſavory, ſome chopped parſley, pepper, 
ſalt, and a daſh of vinegar. When the chops are 
enough, and the ſauce nearly conſumed, diſh them 
for the table, putting the onions round, and the 
bits of bacon, &c. over them. | 


* Muiton Chops d la Pluche-Verte. 

Turn your mutton chops a few times oyer the 
fire in butter to make them brown, as before, and 
then put them into a ſtew- pan with a little butter, 
parſley and ſcallions, two cloves of garlic, two 
ſhalots, half a laurel leaf, a little thyme and balil, 
and ſet them upon the fire: then add a little flour, a 
glaſs of white wine, and a little more broth, and 
ſeaſon the whole with pepper aud ſalt: ſftew it 
over a flow fire till the ſauce be nearly conſumed, 
and the meat done, and put it into a diſh for table: 
then having ſkimmed and ſtrained the ſauce, 
thicken 1t over the fire with a little flour and but- 
ter, adding boiled paril:y cut fine, aud ſerve it 


over the meat, 


A Har + 


639. 
A Harrico of Mutton. 

To make a harrico of mutton in the city taſte, 
cut the ſhoulder in pieces, about the width of two 
fingers, and a little longer; mix a little butter 
with a kitchen ſpoon-tull of flour, and put it 
over a flow fire, ſtircing 1t with a ſpoon till it be 
of the colour of cinnamon; then put in the meat, 
give it two or three tuns over the fire, and add 
ſome broth, if you have any, or otherwiſe about 
half a pint of hot water, ſtir in a little at a 
time, that the flour and butter be well tempered ; 
then ſca on your meat with pepper and falt, add- 
ing parſley, ſcaliions, a laurel laf, thyme, baſil, 
three cloves, and a clove of garlic ; ſet them over 
a {low firc, and when half donc, ſkim off as much 
fat as you are able.—Have ready ſome turnips 
waſhed, pare, and cut in pieces; ſtew them with 
the meat; and when that and the turnips are done, 
take out the herbs, ſkim off the fat that remains, 
and reduce your ſauce, if too thin, over the fire, to 
the conſiſtence of a thick creain : then diſh your 


turnips and mcat for table, and pour the ſauce 
over, 


Another May to make a Harrico of Mutton. 

Take a loin of mutton, cut the ribs double, that 
they may be thicker, and leave but one bone, cut 
very ſhort, in each piece; flatten them with the 
cleaver, and ſtew them with tome broth, a bunch of 
parſley and ſcallions, halt a laurel-leaf, thyme, baſil, 
two cloves, half a clove of garlic, ſome ſalt and 
whole pepper. Have ready ſome turnips, cut them 
into bits, boil them halt a quarter of an hour in 
water, then ſtew them in ſome broth and gravy, to 
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give them a colour; adda little ſalt and large pepper, 
and, when they are almoſt done, two or three ſpoon- 
fuls of cullis: the meat being done, ſkim the ſauce, 
ſtrain it, and add it to the ragout of turnips; then 
put the meat and turnips into a diſh for table. 


To dreſs a Loin and Leg of Mutton with Cucumbers, 

Take a loin of mutton that has hung till it 1s 
tender, lift up the ſkin next the fillet, cut the 
bones that are below the ribs, and lard the fillet 
with bacon: take two cucumbers, and having 
pared and taken out the ſeeds, cut them in ſlices, 
and ſteep them two hours in ſalt and vinegar : 
ſqueeze them well, put them into a ſtew-pan, 
and keep turning them over the. fire, with a bit of 
butter, till they begin to be coloured ; add a little 
flour, and moiſten them with equal quantities of 
broth and gfavy : if you have no gravy, let them 
be more coloured before they are taken from the 
fire. Let them ſtew gently, ſkim off the'fat, and 
when they are done, add a little cullis to thicken 
them, or, if you have not any, a little more flour 
before you moiſten them. The ragout being com- 
pleted, ſerve it over the mutton. 

To make a ragout of mutton in flices with 
cucumbers : Cut the cucumbers in very thin ſlices, 
ſteep and ſtew them as above; then take a cold 
roaſt leg of mutton, cut it into thin ſlices, and put 
it into the ragout to heat, not ſuffering it to boil. 
The remainder of the Join and ſhoulder may be 
done the ſame, and indeed all ſorts of roaſt meat. 


To dreſs a Loin of Mutton en Crepine. 
Slice ten or fifteen onions, aud put them upon 
the 
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the fire with a bit of butter, till they are well 


done and brown, ſtirring them often with a ſpoon. 
Cut a loin of mutton into chops, and ſtew it over 
a ſlow fire, with a little ſalt and whole pepper; 
when the chops are done, reduce the ſauce over 
the fire to ſuch a conſiſtence as that it well hangs 


to them, and put them in a diſh; put a glaſs of 


broth into the ſtew- pan, and toſs it up with what 
may remain of the gravy; add this little ſauce, 
with the yolks of three eggs, to the onions, and 
thicken it over the fire; then encloſe each chop, 
with ſome onions round it, in a bit of pigs-maw, 
well waſhed and drained ; ſtick it together with 
an egg, and then wet it all over with the ſame, 
and cover it with grated bread ; arrange the chops 
in a diſh that will bear the fire, baſte them with 
good dripping or {ſweet oil, and put them into an 
oven, or under a cover with fire at the top, till 
they are of a high brown : dry off the fat, and 
ſerve them with a ſauce made with half a glaſs 
of broth, a little gravy, and pepper and ſalt, put 


into a ſtew-pan and ſet over the fire till half is 
conſumed, 


Mutton Chops @ la Poet, 

Take a loin of mutton that has hung till it 1s 
tender, cut it into chops, and put it into a ſtew- pan 
with a bit of butter ; keep turning your chops 
over a flow fire till they are done, and then take 
them out to drain: leave about half a kitchen 
ſpoonful of fat in the ſtewpan, and add to it a 
glaſs of broth, ſome ſhalots ſhred ſmall, ſalt and 
pepper; let it boil, and then again put in your 
chops, with the yolks of three eggs ; —_ the 
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( 42 } | 
ſauce over the fire, and, before uſing it, add 2 
daſh of vinegar. 


Mutton Chops with a Gratin. 

Cut a loin of mutron iato chops, put it into a 
ſtew-pan with a little bacon or butter at the bottom, 
parſley, ſcallions, and two ſhalots ſhred fine: turn 
your chops a few times over the fire, moiſten 
them with broth, add ſalt and whole pepper, and 
let them ſtew gently ; when they are done (ſkim 
the ſauce, and add a little cullis to thicken it: 
then take the diſh in which you deſign to ſerve 
the meat, and put over-the bottom of it a little 
gratin, made thus: Take a handtul of crumb of 
bread grated, and mix it with a bit of butter the 
ſize of an egg, the yolks of three eggs, a little 
parſley and ſcallions ſhred fine, and a little ſalt: 
ſet the diſh upon a ſtove, over a moderate fire, till 
the bread and herbs ſtick to it: drain off the 
butter if there be too much, and ſe ve your 
ragout over the gratin. All forts of ragouts may 


be ſerved in the ſame manner. 


To dreſs a Loin or Neck of Mutton a la Ravigotte. 

Take a neck or loin of mutton whole, or cut into 
chops, put it into a ſtew-pan with a little butter, 
and turn it a few times over the fire ; then ſhake in a 
little flour, moiſten it with broth, and add a bunch 
of parſley and ſcallions, half a clove of garlic, two 
cloves, and let it ſtew gently, When the fat is 
ikimmed off, take ſome ot the ſauce, and beat up the 
yolks of three eggs, with ſome herbs à la ravi- 
gotte, put it into the ſtew-pan, thicken it over the 
fire, and ſerve it with the meat. The herbs a la 


ravigotte 


4 +) 
ravigotte are all the ſallad herbs, ſuch as chervil, 
tarragon, pimpernel, garden creſſes and chives: 
take of each according to its ſtrength ; in the 
whole, half a handful will be ſallicient, which 
muſt be parboiled, ſqueezed, and pounded very 
fine, before they are put into the ſauce. 


To dreſi a Shoulder of Mutton en Balloon. 
Take out the bone, and form the meat into the 
ſhape of a balloon, confining it with packthread : 
then do it à la braize, iu the fame manner as the 
neat” s-tongue (page I1.); ſeaſon to your taſte. 
When it iS done, and 5 of its fat, ſerve with 
it the ſame ragout as with the leg of mutton. See 


Ragouts, 
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To dreſs a Leg of Mutton à la Turque. Bu. 
24 
Stew eit four hours with ſome broth, a b ch of 
parſley and ſcallions, a clove of garlic, tive Iver, 
a bay leaf, thyme, baſil, carrots or turnips, and a 
little pepper and ſalt; when it is done, waſh a 
quarter of a pound of rice, and {tew it in the li- 
quor, which ſhould be be fore ſłkimmed and ſtrained : 
the rice being done, and the broth well thickened 
with it, put the mutton upon a diſh, and cut it in 
two or three places, ſo as to admit the rice; cover 
all the upper part of the ſhoulder witi: rice, and 
over the rice ſtrew gruyere cheeie grated 5; brown 
it with a hot ſalamander, and ſerve it with a ſauce 
of clear cullis. 


To bake a Shculder of Mutton. 
Lard it with ſtreaked bacon, and put into an 


earthen pan porportioned to the ſize of the meat, 
two 
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two or three onions ſliced, a parſnip and a carrot 
ſliced alſo, a clove of garlic, two cloves, half a 
bay leaf, and ſome leaves of baſil, adding about a 
gill of water, or, which is better broth, ſalt 
and pepper. If the meat be larded, uſe leſs ſalt; 
then put in the meat, and ſet it iu an oven. When 
it is done ſtrain the ſauce through a ſieve, ſqueeze 
the vegetables to make a lettuce cullis to thicken 


the ſauce, and, having ſkimmed the whole, ſerve it 
with the meat. 


To dreſs a Shoulder of Mutton à la Sainte Menehould. 

Stew a ſhoulder of mutton with ſome broth, a 
bunch of parſley, ſcallions, a clove of garlic, a bay 
leaf, thyme, baſil, onions, carrots, pepper and falt: 
when it is done, take it out of the ſtew-pan, drain 


15 and put it upon a diſh for table: pour over it 


Wrhibk ſauce, made with two ſpoonfulls of cullis, 


a little flour and butter, and the yolk of three 
eggs, put into a ſtew-pan and thickened upon the 
fire: then ſtrewꝭ over ſome grated bread, and baſte 
it gently with the fat of the ſtew ; brown it with 
a hot ſalamander, and ſerve it with a clear ſhalot 
ſauce, or ſimply with a little gravy, pepper and 
ſalt: if you have not any cullis to make the 
ſauce to pour over the meat, uſe ſome of its own 


liquor, well ſkimmed, and mix up a little more flour 
with the butter, 


Ta dreſs a Shoulder of Mutton d la Rouſſi. 
Lard the vpper part of a ſhoulder of mutton 
with ſome green parſley unpicked; put it upon 
the ſpit, and baſte the parſley lightly from time to 
time with hog's-lard, till the meat is almoſt — 
or 


* 


11 


for a ſauce to ſerve with your mutton, ſhred two 
ſhalots into a little gravy, with ſalt and pepper; 
heat it, and ſerve it in the diſh. 


A covered Haſh of Mutton. 

Shred three or four onions, with two ſhalots, 
and colour them with a bit of butter and flour 
over the fire; moiſten them with two glaſſes of 
good broth, adding a little chopped parſley, and 
do them over a flow fire : have ready a ſhoulder 
of mutton roaſted, cut off all the meat under, 
taking care not to touch the ſkin nor the upper 
part, as the ſhoulder muſt appear whole when 
diſhed: cut the meat you have taken off very 
ſmall, and put it over the fire with an onion, 
letting it heat, but not boil; baſte the upper part 
of the ſhoulder with butter, cover it with grated 
bread, and brown it with a hot ſalamander : then 
put your hath into the diſh, and lay the ſhoulder 
upon It, 


To boil a Shoulder of Mutton. 

After having ' broken the bone, boil it with 
broth and a bunch of herbs ; when it is done, 
{kim the broth, and reduce it till it jellies, then 
put the meat in again, that the ſauce may ſtick to 
it, and toſs up what remains in the ſtew-pan with 
a little cullis, to ſerve for ſauce to the meat. 

To dreſs a Shoulder of Mutton en Crouſtad. 

Break the bone underneath, and ſtew the meat 
with broth, a little ſalt, and a bunch of herbs. 
When it is done, take it out of the {tew-pan, ſkim 
the ſauce, and reduce it to a thick gravy, Put it 


Over 
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over the upper part of the ſhoulder, and let it 


cool. Then toſs up a little cullis in the ſtew-pan 
to ſerve with the meat, and cover the ſhoulder of 


mutton with ſome force-meat, as the mutton chops 


a la robe-de-chambre: grate bread over, and 
brown it with a ſalamander. When it is done, 


dry off the fat, and ſerve it with the ſauce in the 
diſh. 


A Shoulder of Mutton Sauſaze Faſhion. 
Bone a ſhoulder of mutton, ſpread it upon a 
board, and put over it about the thickneſs of a 
crown-picce ſome veal force- meat, and over that 
ſome pickled girkins and ham cut into ſmall 
flices ; ſpread another layer of force-meat, merely 
to prevent the ham and girkins falling off, and 
then roll up the meat: wrap it very tight in a 


linen cloth, and ſtew it with a little broth, a 


bunch of parſley and ſcallions, a clove of garlic, 
three cloves, onions, carrots, parſnips, and pepper 
and falt : when the meat is done, fkim and ſtrain 


the fauce ; add a ſpoonful of cullis, and ſerve it 
over the mutton. a 


To dreſs a Scrag or Neck of Mutton. 

Stew it with broth, ſalt, pepper, and a bunch 
of herbs, and ſerve with a ragout of turnips, cu— 
cumbers or celery z or with fauce a VAngloiſe, or 
ſauce a la Ravigotte, &c. for which ſee the chap- 
ter of Sauces, Or boil it, and afterwards grill it, 
covered with ſhred parfley and ſcallions, falt, 
pepper, and grated bread: ſerve it in that caſe 
with a ſauce of verjuice, 
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To dreſs Mutton Kidneys. 
Cut them open, put them upon a ſkewer, and 


broil them: ſeaſoned with pepper and ſalt. Serve 
them with ſhalot ſauce. 


To dreſs a Breaft of Mutton. 

Boll and afterwards grill it with ſweet herbs, 
like the ſcrag; or ſtew it à la braiſe, whole or 
cut in pieces, and ſerve it with a ragout of tur- 
nips. It may alſo be made into a hodge-podge, like 
beef-rumps; which ſee page 17. 


The Fillet of a Loin of Mutton. 
Pare off the fibres, and cut it ſmall ; put it into 
a ſtew-pan upon thin flices of bacon in layers, 
with muſhrooms, parſley and ſcallions, a clove of 
garlic ſhred fine, ſalt and whole pepper, and ſtew 


it a la braiſe. When it is done, ſkim the ſauce, 
and add a little cullis to it, 


The ſame en Panjrites. | 
Take the fillet of a loin of mutton and cut it in 


 flices, make them lie flat, and cover them with a 


good force-meat, made with the white meat of 
poultry that has been drefled, beef-ſuet, parſley, 
ſcallions, and muſhrooms ſhred fine, pepper and 
falt, and the yolks of four eggs : roll your pan- 
frittes, and roaſt them, covered with paper and 
hog's-lard : when they are done, ſerve them with 
good ſauce, The fillet may alſo be ſerved en 
fricandeau, or with a ragout of lettuce and endive. 


The 
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The ſame en Profitrol. 

Cut the fillet of a loin of mutton. into ſmall 
ſquare pieces; flatten them with a cleaver, and 
put force-meat within as for the panfrittes: make 
each into the ſhape of a little loaf, and ſtew them 
gently a la braiſe, like the neat's tongue; and 
lerve them with different modern ſauces, or with 
a ragout of pickled girkins. See Ragouts. 


A Sheep's Tongue Grilled. 
After having boiled it, and taken off the ſkin, 
ſplit your ſheep's tongue, and ſteep it in fat or 
oil, with ſhred patfley, ſcallions, champignons, 


- garlic, pepper and ſalt: then cover it with grated 


bread, put it upon the gridiron, and when done, 
ſerve it with verjuice ſauce. Three tongues will 


be requiſite to make a diſh; or two, if they are 


large. 


To dreſs Sheep Tongues en Papillotes. 

When they are boiled, and the ſkin taken off, 
ſteep them in ſweet oil, with ſalt, whole pepper, 
parſley, ſcallions, champignons, garlic, and half 
a lemon cut in flices: then wrap every half 
tongue, with its ſeaſoning, in white paper, oiled; 
with thin ſlices of bacon over and under, and 
put them upon the gridiron, over a flow fire; 
terve them in the papers. 


To dreſs Sbeep Tongues & la Cuiſiniere. 
Do them in the ſame manuer as ſheep tongues 
grilled : put a bit of butter the ſize of an egg into a 


{tew-pan, with the yolks of two eggs, two ipoon- 
g fuls 


8 Wwe 


UW 


(-49-} 


fuls of verjuice, a little broth, ſalt, pepper, and 
nutmeg ; ſhake it over the fire, and ſerve it with 
the tongues 


To dreſs Sheeps Tongues en Matelotte. 

Take two tongues ready boiled, pick and lit 
them, without nd the pieces; . then put 
them into a ſtew- pan, with two or three onions 
cut in quarters, muſhrooms cut in two, ſoine 
broth, a glaſs of white wine, ſome cullis, or, in 
caſe you have none, a kitchen ſpoonfull of raſped 
bread, falt, and whole pepper ; let them boil till 
the onions be done; then ſkim the ſauce, and 
when it is ſufficiently reduced, mix with it an 
anchovy cut ſmall, and ſome whole capers. Put 
the tongues upon a diſh for table, and garniſh 


them with fried bread ; arrange the onions aad 


muſhrooms round the diſh, and pour the ſauce 
over all. | 


Sheeps Tongues grilled upon Shewwers. 

Take three ſheeps tongues broiled ; cut them 
iu ſquare pieces of an equal ſize, and put them 
over the fire, with a bit of butter, ſalt, pepper, 
parſley, and muſhrooms cut ſmall ; moiſten them 
with cullis, if you have any, if not, broth ; and 
ſhake in a little flour. Let the ragout ſtew till 
the ſauce 1s well thickened, and then add the 
yolks of two eggs beat up. When the whole is 
cool, put all the little bits of tongue upon ſmall 
wooden ſkewers, keep as much of the ſauce to 


them as you can, and cover them with grated - 


bread; then put them upon the gridiron, and 
while they are dging, baſte them with butter: 
grill 


( 50 ) 
grill them of a good colour, and ſerve them dry 
upon the ſkewers. 


Sheeps Tongues Roaſted. 

Take four tongues, and boil them in water, 
with ſalt, an onion ſtuck with two cloves, a carrot, 
and parſuip. When they are almoſt done, pull 
oft the ſkin, and lard them through with fat bacon. 
Put them upon an iron ſkewer, and faſten them to 
the ſpit, wrapped in oil paper. When they are 
done, ſerve them with three ſpoonfulls of gravy, 
two of verjuice, falt, large pepper, and a little 
flour and butter, thickened over the fire. 


Sheeps Tongues a la Flamande. 

Take two or three onions, and colour them over 
the fire with butter; add a little flour, and moiſten 
them with a glaſs of white wine, half as much 
gravy, and ſtew them half a quarter of an hour 
with muſhrooms, ſhalots, parſley, and ſcallions cut 
 1mall, ſalt, whole pepper, and a little vinegar : 
have ready three theeps tongues boiled; pick and 
ſplit them in two, but do not ſeparate the pieces, 
and let them boil with the ſauce till they have 
taken the flavour, and the ſauce is nearly con- 
ſumed. 


Sheeps Tongues en Canelon. « 

Take two theeps tongues, cut them lengthwile, 
in tive or fix pieces of an equal ſize, and ſteep 
them in a little broth well ſeaſoned, and daſhed 
with vinegar ; then dry them, and put over each 
piece a force-meat, made with a little butter, three 
hard eggs, parſley, ſcallions, baſil in powder, and 
7 a ſhalot, 
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a ſhalot, all ſhred fine, and mixed with the yolks 
of three eggs, then roll them in grated bread, wet 
them with the yolk of an egg, and again dip them 
in the grated bread. Fry them of a good colour. 


Sauſages of Sheeps Tongues. | 

Onetongue will be tufficient tom... -everal: boil, 
and afterwards cut it in flips, aud give i a flavour, 
by ſtewing or boiling it half an hour in broth, with 
ſalt, pepper, parlley, ſhalots and feet herbs: 
when it is drained, and cold, cut a pig's ma in 
bits, the ſize you think proper, and wrap iome of 
the bits of tongue, with the reſt of the mince, in 
each ; then dip the bits of maw in ſome eggs beat 
up, grate bread over them, and try the whole of a 
good colour. 


Sheeps Tongues en Surtout. 

Put a bit of butter about the ſize of an egg 
into a ſtew- pan, with a little flour, a glaſs of red 
wine, two ſpoonfulis of good broth, parſley, ſcal- 
lions, champignons, ſhalots, and half a clove of 
garlic; cut all fine, and add ſalt and whole pepper, 
with a little baſil in powder: thicken this ſauce 
over the fire, and take two or three ſheeps tongues 
boiled, and cold, cut them in thin {lices, and ar— 
range them in the diſh in layers, putting ſauce 
between each layer; put ſippets round the meat, 
and cover it with grated bread : baſte it with hot 
butter, and brown it with a ſalamander. 


' Sheeps Tongues d la Pile. 
Pick three boiled tongues z iplit them without 
ſeparating the pieces, and put them in a ſtew-pan, 
E 2 with 
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with good broth, and two ſpoonfulls of cullis ; 
if you have not any cullis, put about two kitchen 
ſpoonfulls of raſped bread into a little broth, let 
it boil an inſtant, and ſtrain it through a ſieve, 
preſſing it with a ſpoon: thoſe who chooſe to 
avoid the expence or trouble of making a cullis, 
may thicken moſt common ragouts in the ſame 
manner. Having put in your cullis, or bread, 
add a glaſs of white wine, parſley, ſcallions, garlic, 
and muſhrooms, all ſhred fine, ſalt, whole pepper, 
and a bit of butter, and let it ſtew about an hour, 
till the ſauce is of a proper thickneſs. 


Sheeps Tongues d la Gaſcogn. 

Having boiled three tongues, and cut them in 
bits, have ready a dith which will bear the fire, 
and put into it a little cullis, with parſley and 
icallions, half a clove of garlic, and ſome muſh- 
rooms, all cut fine, ſalt, and whole pepper. Ar- 
range the pieces of tongue upon it, ſeaſon them over 


aud under, and cover them with grated crumbs of 


bread, ſtick little bits of butter, the ſize of peas, over 
the grated bread, which will feed your ragout, 
and prevent the bread from becoming black with 
the heat of the fire, and put it upon a ſtove, over a 
{ſlow fire, and brown it with a ſalamander. 


Sheeps Tongues en Gratin. 
Stew them half an hour with a little broth, half 
a glaſs of white wine, ſcallions, half a laurel-leaf, 
two cloves, a little thyme and baſil, half a clove of 
garlic, pepper and falt, and then add a little cullis. 
Take a diſh that will bear the fire, and cover the bot- 
tom with tome force-meat, about the thickneſs of a 


crown-piece, made with the crumb of bread, a 
: bit 
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bit of butter, or grated bacon, the yolks of two 
eggs, parſley and ſcallions ſhred fine, a little cullis, 
or a kitchen ſpoonfull of broth, ſalt and whole 
pepper: put the diſh upon your ſtove, over a ſlow 
fire, till the force-meat ſticks to the bottom, then 
drain off the butter, aud ſerve the tongues with 
their ſauce upon it. 


8 1 Tongues d la Sainte Menehould. 

When they are boiled, and the ikin taken off, 
open them 1n the middle, without ſeparating the 
pieces, and boil them half an hour with a gill of 
milk, a bit of butter, parſley and ſcallions, a clove 
of garlic, two ſhalots, two cloves, ſalt and whole 
pepper, Then take out the herbs, and dip your 
tongues 1n the fat of the ſtew, and cover them with 
crumbs of bread; grill them of a good colour, and 
ſerve them with a ſauce made thus: Take tome 
onions, half a laurel-leaf, thyme, baſil, and half a 
clove of garlic, and ſhake them with a bit of butter 
over the fire, till they begin to be coloured; then 
add a little flour, moiſtened with broth, a kitchen 
ſpoonfull of vinegar, and add pepper and ſalt. Let 
the ſauce boil a quarter of an hour, take the tat 
off, and ſtrain it through a ſieve. This tauce may 
be uſedto all kinds of de- diſhes, roaſted or grilled, 
which requires to be heightened, 


Sheeps Brains flexed. 

The brains of four ſheep will be required to 
make a fide di of an ordinary ſize: walh them 
well, and boil them in two waters; ſtew a dozen of 
{mall white onions between thin erst fat bacon, 
with a bunch of parſley and ſcallious, two cloves, 
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thyme, laurel, and baſil, a gill of white wine, a 
quarter of a pound of ſtreaked bacon, cut in large 
ſlices, a little ſalt an 0 whole pepper. When done, 
ſtrain the lauce, and add a little cullis to it, then 
diſh the brains, putting the onions and ſtreaked 
bacon, with cruſts of fited bread, round them. 
Add an anchovy cut i: ne, and a few whole capers, 
to the ſauce, and ſerve it up over the brains, 


Sheeps Trotters d Ia Poulette. 

Boil ſome ſheeps trotters in water, pick them, 
and take out the large bone ; then put them into 
a ſtew-pan, with a good bit of butter, and a 
bunch of ſweet herbs, and give them two or three 
turns over the fire; and when they arc done, and 
the ſauce reduced (the fat nced not be taken off), 
add the yolks of three eggs beat up with cream or 
miik, and tlucken 1t over the fire, adding a dath 


of vinegar or verjuice. 


Sheeßs Tretters a la Sainte Menehould, 

When they are boiled, take out the large bone, 
and put then into a ſtew- pan, with a good Lit of 
butter, parfley, ſcallions, and garlic, cut ſmall, ſalt 
and pepper; let them ſtew till the 1auce is nearly 
conſumed, taking care to ſtir them, leſt they 
ſhould burn to the ſtew-pan : when they are cool, 
dip them in the ſauce that remains, cover them 
wh grated bread, and lay them upon the gridiron; 
ler ve chem dry, or with a high gravy ſauce. 


Speeps une a la Rawvipote. | 
When they are boiled, take out the large bone, 
and put them into a {tew-pan, with butter, a little 


broth, 


3 


broth, and good cullis, a bunch of ſweet herbs, 
ſalt and pepper. Let them boil till the ſauce is 
nearly conſumed: then take different forts of 
ſallad herbs, as chervil, pimpernel, purſlain, tarra— 
gon, civit, &c. boil them halt a quarter of an hour 
at moſt in water, ſqueeze and cut them very fine, 
and ſerve them up en the ravout. The ſauce ſhould 
be neither too thick nor too thin, aud agrecably 
ſcaſoned. 


Sheeps Trotters with Sauce d la Robert. 

Slice an on!on, put it into a ſtew-pan with a 
bit of butter, and when about half done, put in 
your trotters, each cut in three pieces, and well 
picked, aud moiſten them with broth, and a little 
cullis ſcaſoned with pepper and falt. When your 
ragout 1s done, add tome multard, and a dath of 
Viuegar, and ſerve it up. 


Sheeps Trotters 2 Jed. 


Take a dozen of trotters, boil them in water, x 


and then put them into a little broth, with ſalt 
and pepper, thyme, baſil, garlic, and a laurel leaf; 
let them ſiimmer half an hour, and then take them 
up, and take out as many of the bones as you 
can: ſupply their place wich a {tuffing, made of 
{ome meat roaſted or boiled, as moch beef ſuet, 
and a little bread ſoaked in milk, pepper and 
fait, parfley and ſcallions, thred fine, and the yolks 
of three eggs. It you mean to try your trotters 
when they are ſtuffed, wet them * ith an egy beat 
up, and cover them with grated bread : but if vou 
N grell or brown them with the lalamander, 
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C40 
dip them in hot butter. You may ſerve them 
with a gravy ſauce, 


Sheeps Trotters d Þ Angloiſe, 

Take a dozen of trotters boiled in water; put 
them into a ſtew-pan, with ſome broth, a ſpoon- 
full of verjuice, ſalt, pepper, ſome ſlices of onion, 
a clove of garlic, a carrot or turnip fliced, and 
boil them half an hour : then take up the trotters, 
bone them, and have ready ſome crumb of bread 
fried in butter, and cut the length and ſize of the 
bones; put a bit into every trotter, to imitate the 


bones you have taken out, and diſh and ſerve them 


with ſauce piquant, which you will find in the 
Chapter of Sauces, | 


Different Ways of dreſſing Sheeps Trotter. 

The trotters muſt always be boiled in water, 
before they are uſed for ragouts; when they are 
well boiled, take out the large bone, aud leave the 
trotter Whole: to ſerve them with a ſauce, after 
having picked them clean, put them into a ſtew- 
pan with a bit of butter, ſome broth, a bunch of 
1weet herbs, pepper and ſalt, and let them ſtew 
{lowly half an hour; when they have taken the 
flavour of the herbs, dry them upon a linen cloth, 
diſh them, and ſerve over them any ſauce you 
think proper, ſuch as ſauce a V'Eipagnole, ſauce 
a la Hollandoiſe ; for which ſee the chapter of 
Sauces, | 


Sheeps Trotters en Surtout. 
After having done them according to the above 
directions, take a diſh proper to be ſent to table, 
| aud 
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and that will bear the fire, and cover the bottom 
of it with force-meat agrecably ſeaſoned: put the 
trotters upon this force-meat,, and cover them 
with the ſame; draw a knite over them dipped 
in an egg beat up, cover them with grated bread, 
and brown it, and put the:n in an oven, or upon a 
ſtove, or under the cover of a baking-pan, with 
a fire over, to hrown them. Drain off the tat, and 
ſerve it with ſauce piquaut. 


Sheeþs Trotters en gratin. 

Boll them in water, aud then put them into a 
ſtew-pan, with a glats of white wine, three ſpoon- 
fulls of broth, as much cullis, a bunch ot parſlay 
and ſcallions, two cloves, ſalt, whole pepper, aud 
half a clove of garlic ; ſtew them by a flow fire 
till the ſauce is reduced; take out the herbs, and 
ſerve them upon a gratiu, as the ſheeps tongues. 


Sheep Trotters with Cucumbers. 

Boll and flavour them in the fame manner as 
directed in the article of ** Sheeps Tro'ters in 
different ways :” inſtead of a ſauce, ſerve them wich 
a ragout of cucumbers. See Ragouts. 


Sheeps Trotters with Cucumbers, in the Manner of 
fricaſied Fouls. 
Cut every trotter into three pieces, and having 


boiled them in water, put them into a ſtew-pan, 


with as many cucumbers, cut into large dice; 
after they have been fſtceped an hour in vinegar 
and falt, and well ſquèezed, add to them a little 
butter, a bunch of parſley and ſcallions, two cloves, 


half a laurel- leaf, and a clove of garlic; turn them 
all 
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all together a few times over the fire, and then 
add a little flour moiſtened with broth : let them 
boil gently till the cucumbers be done, and the 
ſauce be nearly conſumed ; then put in the yolks 
of three eggs beat up and mined with cream, and 
thicken the.whole over the fire. Before you ſerve 
it up, taſte it, to ice that there is enough of {alt and 
vinegar, then add a little pepper, 


Sheeps Trotters with Baſil. 

Boil and flavour them as directed in the article 
of © Shecps Trotters different ways.“ Let them 
coo! ; ther, dip them in an egg beat up, and cover 
tuem with grated bread; fry them in hog's-lard, 
and ſerve them up, garniſhed with fried parſley. 
Trotters „f ed with baſil are done in the ſame 
manuer, with this difference, that, when cold, you 
cover each trotter with a ſauce well thickened 
with an egg, to make the grated bread ſtick to it. 


Differait Ways 10 drejs Mutton Rumps. 

Take five or fix rumps, ſtew them three or four 
hours à la braiſe, with broth, two onions, a carrot 
or tumip, falt, pepper, and a bunch of ſweet 
herbs ; when they are done in this manner they 
may be ſerved in various ways. To grill then, 
when they are cold, wet them with yolk of egg, 
cover them with grated breed, and then dip them 
in tweet oil, or fat; grate bread over them a ſecond 
time, and put them upon the gridiron, over a flow 
fire: while they are grilling, baſte them with 
the remainder of the oil or tat, Serve them dry, 

with a clear ſhalot ſauce, 
''To try them, when they are ſtewed as above, 
and 


1 


and cold, ſimply wet them with eggs, grate bread 
over them; fry them of a good colour, and diſh 
them, garniſhed with fried parſley. Being ſtewed 
a la braiſe, they are ſerved with a cullis of lentils 
and ſtreaked bacon, or with a ragout of cabbage 
and bacon.—T'o ſerve them with Parmeſan cheeie, 


put a little cullis and parmeſan grated into the 


diſh you ſend to table, place the rumps over it, 
and cover them with the ſame let them fimmer 
a quarter of an hour over the itove, glace them 
bh a ſalamander, and {ſerve them with thick 
auce. 


Rumps of Mutton with Rice. 

Take five mutton rumps, - ſtew them with 
broth, a bunch of parſley and ſcallions, two cloves, 
thyme and bafil, halt a laurel-leaf, ſalt, pepper, and 
half a clove of garlic, by a flow fire : when done, 

take them out of your ſtew-pan, and leave them to 
drain, and to cool; {kim and [train the broth, 

and put in five or hx ounces of rice, well wathed; 

ſtew 1t over a flow tire, and, when it is half cold, 

put a little of the rice into the bottom of your 
diſh, and lay the rumps upon it, at a proper 
diſtance from each other; cover them with the 
remainder of the. rice; wet them with the yolk of 
an egg beat up; ſet the dith upon a ſtove over a 
ſlow fire, and brown it with a falamander. 


Rumps of Mutton d la Pruſſiene. 
Take four or five mutton rumps, half a cabbage, 
and half a pound of {ſtreaked bicon ; boil them a 
uarter of an hour; ſqueeze and cut the cabbage 
into {mall quarters, tying each, to kee, it in its 
ferm, 
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form, with packthread; cut the bacon alſo into 
raſhers put the rumps into a little pot, the cab- 
bage, bacon, and fix large onions, over it, with a 
bunch of patiſl-v and ſcallions, two cloves, a very 
little bit ot fennel, ſalt, pepper, and half a clove 
of garlic; add a little broth, and let them ſtew a 
la braiſe, over a very flow fire. Cut ſome pieces 
of bread, about the ſize of a crown- piece, and fry 
them in batter; ſhake ſome flour into the frying- 
pan, and turn it till it is of a fine colour; wet it 
with the broth of your ſtew, and a daſh of vinegar, 
aud let it do half an hour, till it forms a well 
flavoured cullis, then ſkim the fat off, and ſtrain 
it through a ſieve. When the rumps are done, 
diſh them, intern.1xed with the cabbage ; place the 
onions round, and the bacon and bread over the 
cabbage ; ſerve the ſauce over the whole. 


Rumps of Mutton d la Burgec1iſe. 

Stew five or ſix mutton rumps a la braiſe, with 
a little broth, ſalt, pepper, a bunch of parſley, 
ſcallions, three cloves, and half a clove of garlic. 
Boll the half of a large cabbage, ſqueeze it, take 
out the core, and cut it ſmall; cut alſo a quarter, 
or half a pound of ſtreaked bacon in ſmall dice, 
put it with the cabbage and ſome burnt flour and 
butter over the fire, and moiſten them with a 
lictile broth without falt ; let them ſtew gently an 
hour, till the cabbage and bacon are well done, 
and the ragout thickened. Then dry the rumps 
with a linen cloth, and put them into your diſh; 
pour the ragout over, and ſerve them hot. 


OF 
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OF VEAL. 
To adreſs a Calf”s Head. 


Take out the jaws, and let it remain a whole 
night in water, and parboil it: boil a handiull of 
flour in water, and put the calf's-head into the 
pot, with a bunch of parſley and ſcallions, two 
onions, carrots and parſnips, and when it is done, 
and drained, ſerve it up with a vinegar ſauce. It 
may be ſerved alſo with ſeveral different ſauces, 
as ſauce à la poivrade, ſauce a la ravigote, ſauce 


a l'Italienne: See the article of Sauccs. 


A Calf*s Head fluffed d la Burgeoiſe. 


Take a calf's head with the ſkin on, well cleaned | 


and ſcalded, lift up the ſkin, taking care nor to cut 
it, and take out the brains, the tongue, the eyes, and 
the checks: make a force-meat with the brains, 
ſome fillet of veal, and beef ſuct, ſalt, pepper, 
ſhred parſley and ſcallions, thyme aud bail, half 
a laurel-leaf, two ſpoonfulls of brandy, and the 
white and yolks of three eggs; then take the 
tongue, the eyes, having taken out the black 
part, andthecheeks; parboil and haſh, and put them 
with the force-meat into the ſkin you have taken 
off the head, plaiting it like a purſe, and ſewing 
it: tic it in its natural form, and ſtew it in a veſſel 
no larger than will contain it, with a gill of white 
wine, twice as much broth, a bunch of parſley 
and ſcallions, a clove of garlic, two roots, falt, 


pepper, onions, and three cloves. Let it ſtew. 


gently three hours; then drain away the fat, and 
dry it: ſtrain a part of the broth through a ſieve, 
adding 
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adding a little cullis, if you have any, and a daſh 
of vinegar ; reduce it over the fire to the conſiſt- 
ence of a ue and ſerve it over the head.—A 
calf's head done thus may be ſerved cold, in the 
ſecond or third courſe; in which caſe, add a little 
more white wine, ſalt and pepper, leſs broth, and 


leave it to cool in its own broth ; ſerve it upon a 
napkin. 


To dreſs a Calf's Head d la Sainte Menehould. 

Take out the Jaws, and cut the ſnout near to 
the eyes. Put it into a pot with water, ſkim it 
clean, and then add a bunch of parſley and ſcal- 
lions, two cloves of garlic, a laurel-leat, thyme 
and baſil, falt, pepper, and three cloves: aa 
the head 1s e drain it, and take out the bones 
which are over the brains; then diſh it, and pour 
over a ſauce made thus: put into a ſtew- pan a 
bit of butter, a little larger than an egg, a little 
flour, ſalt, and whole pepper, with the yolks of 
three eggs, and two ſpoonfulls of vinegar, mix 
all together; add half a cup of broth, and thicken 
it upon the fire: having poured over the ſavce, 
grate bread over the head, baſte it with butter, 
and brown it in an oven, or with a ſalamander. 
Drain off the fat, and ſerve it with ſauce piquant ; 
for which ſee the chapter of Sauces. 


To dreſs Calves Eyes. 

After having taken out the black part, parboil 
and ſtew them with white wine and broth, a 
bunch of parſley and ſcallions, pepper and falt : 
when they are done, they may be ſerved different 
ways; if @ /a Sainte Menehould, cover them with 


orated 


„ 
grated bread, grill, and ſerve them with ſauce à 
la poivrade. Done ſimply a la braiſe as above, 


they may be ſerved with different ragouts, as of 
cucumbers, ſmall onions, or de ſalpicon. 


To dreſs a Calf 's Tongue. 
Being ſtewed a la braile, it is _— in different 
ways, cooked in the fame manner as the neat's 
tongue; which ſee, p. IT. 


Calves Brains en Matelotie. 

Take the brains of two heads, clean them well 
in water, and ſtew them in white wine and broth, 
with falt, pepper, aud a bunch of paifley and ſcal- 
lions. Then make a ragout of fall onions, 
and roots, and ſerve it over the brains: they 
may alſo be ſerved, done in the fame manner, with 
different ragouts for ſide diſhes, Wien marinated 
and fricd, in the ſccond courſe, garniſh them with 


fried par fley. 


To dreſs Calves Brains en Soleil. 

Take the brains of two calves, cicaſe them in 
warm water, and ſtew them with a little broth, 
two or three ſpoonfulls of vinegar, a bunch of 
parſley and ſcailions, a clove of garlic, thyme, 
laurel, baſil, and three cloves. — Then cut each 
piece in two, and dip them in a thick batter, 

made with two handfulls of flour, a tpooniull of 
$i, a gill of white wine, and tome line ſalt: try 
them in hog's-lard till the batter 1s criſp and of a 
good colour, and ſerve it hot, 


Diferent 
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Dit rent Ways of Dreſſing Calves Ears. Ihen they 
are done d la Braiſe Blanche, they are ſerved 
with various Sauces. 

Take the ears well ſcalded, parboil, and after- 
wards pick them, that none of the hair may re- 
main on; then ſtew them with ſome good broth, 
a gill of white wine, half a lemon pared and cut in 
flices, or a little verjuice, a bunch of parfley and 
ſcallions, ſome ſalt and roots, covering them with 
thin ſlices of fat bacon : this is called /a Braiſe 
Blanche : when they are done, ferve them with 
lauce piquant. Calves ears may alſo be minced ; 
or {tufted and fried with crumbs of bread ; but in 
what way ſoever you do them, ſtew them firſt a la 
braiſe, as above. 


| To dreſs Calves Ears with Peas. 

Take four ears, boil them a moment in water, 
pick them clean, and ſtew them in a thin broth, 
with a little lemon or verjuice, ſalt, pepper, a 
bunch of parſley and ſcallions, two cloves, garlic, 
and a laurel-leaf. When they are done, ſerve 
them with a ragout of peas made thus : take a 
pint and a half of young peas, and ſhake them 
over the fire with a bit of butter, and a bunch of 
parſley and ſcallions; then add a little flour, 
moiſten them with equal quantities of broth and 
gravy, and ſtew them by a flow fire; when they 
are done, put in a bit of ſugar about the ſize of a 
walnut, a little ſalt, and a ſpoonfull of cullis, if 
you have any: take care that your ragout be 
neither too thick nor too thin, and ſerve it over 
the calves ears. | | 

To 
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To dreſs Calves Ears with Cheeſe. 

Take fix calves ears well ſcalded ; boil them 
half a quarter of an hour, ſhift them into cold 
water, and pick off the hair that remains. Stew 
them in white wine and twice as much broth, 
with ſalt, pepper, a bunch of parſley, ſcallions, a 
clove of garlic, thyme and baſil, two cloves, half 
a laurel-leaf, and a little butter; when they are 
done let them drain, and make a ſtuffing with a 
handfull of bread boiled in a gill of milk, and a 
little gruyere cheeſe grated : ſtir it till it is thick; 
let it cool, and add a little butter, with the yolks 
of four eggs: ſtuff it into the ears, dip them in 
hot butter, and cover them with equal quantities 
of grated bread and gruyere cheeſe mixed to- 
gether : when placed in your diſh, brown them 
with a ſalamander, and ſerve them without 
ſauce. 


To dreſs Calves Lars à la Tartare. 

Parboil four calves ears, ſplit them at the large 
end, without ſeparating them ; and, to keep them 
open to their whole ſize, run a {mall ſkewer croſs- 
wiſe through each. Put them into a ſaucepan, 
and ſtew them like the former; then dip them in 
hot butter, cover them with grated bread, and put 
them on the gridiron ; baſte them gently with the 
remaining part of the butter, and when they are 
of a fine colour, ſerve them with a clear ſauce, 
made with a little broth, ſome verjuice, ſhalots 
cut ſmall, falt, and whole pepper. 
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To dreſs a Calf s Pluck d la Burgebiſe. 

Take the pluck, which comprehends the heart, 
lights, and ſpleen, parboil and cut it into bits; then 
put it into a ſtew- pan with a bit of good butter, 
and a bunch of parfley and ſcallions ; ſhake it 
over the fire with a little flour ; moiſten it with 
broth, and when the ragout is done and ſeaſoned 
to your taſte, thicken it over the fire with the 
yolks of three eggs beat aud mixed with milk, 
and add a daſh of verjuice. 


To Dreſs a Calf's Liver. 

Lard it with ſtreaked bacon ; roaſt it, and-ſerve 
it with ſauce en petit maitre (ſee the Sauces) ; z or 
ſtew it à la braiſe, as the neat's- tongue, (p. 11.) 
larded with large ſlices of bacon, and ſerve it with 
the ſame ſauce. 


Ca Liver flexed. 
Chooſe a Fine wliite liver, take out the veins, 
and cut it in ſlices, the thickneſs of a finger; fry 
it in butter, ſeaion it with ſalt and pepper; take 
it out of the frying-pan, and put in ſome parſley, 
ſcallions, ſhalots, and a little garlic, the whole 
ſhred fine, ſtir them in the pan, and then add a 
gill of white wine, and a little flour and butter; 


put in the liver, let the ſauce boil an inſtant, 
and ſerve it with a daſh of Vinegar. 


Caif 's Liver a la Bourgeoiſe. 

Cut a calt's liver in ſlices, and put it into a 
ſte w- -pan with ſhalot, parſley, and ſcallions ſhred 
fine, and a bit of butter ; ; thake it over the fire, 
and drudge in a little flour, Moiſten it with a 


glaſs 
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glaſs of water, and as much white wine, adding 
ſalt and whole pepper; let it boil half an hour, 
and beat up the yolks of three eggs, with two 
ſpoonfulls of verjuice. When the liver is done, 
and the ſauce nearly conſumed, put in the eggs, 
thicken it over the fire, and ſerve it up. A 
calf's liver may alſo be ſerved another way: 
having cut it in ſlices, put it into a frying- pan 
with plenty of ſhalots cut ſmall, a bit of butter, 
ſalt and whole pepper. Stew it by a flow fire, 


and, before you ſerve it up, add a ſpoonfull of 
Vinegar. 


Calf's Liver en crepine, 

Cut two or three onions in {mall dice, and put 
them upon the fire with a bit of butter till they 
are done: hath a calf's liver with three quarters 
of a pound of beef ſuet, and put it into a mortar 
with the onions that you have before done, iome 
bread ſoaked over the fire in a pill of milk, 
parſley, ſcallions, and champignons cut ſmall, alt, 
whole pepper, and four eggs beat; pound 
the whole together: then take a middling ſized 
ſtew-pan, put ſlices of fat, bacon at the bottom, 
and over it a pig's maw, ſoaked half an hour in 
water, and well jqueezed: put all the force-meat 
into the maw, and cloſe it with an egg beat; cover 
the ſtew-pan with a ſheet of white paper, and a 
cover that will admit fire at the top ; let it ſtew 
half an hour between two fires, and take it out 
with care, leſt the maw break: dry off the fat, 


and ſerve a clear ſauce, with half a ipoonfull of 
verjuice over it. 
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Caif*s Liver d ] Ialienne. 
Cut a calf's liver in ſmall bits, and have ready 
parſley, ſcallions, and muſhrooms, half a clove 
of garlic, and two ſhalots, all ſhred fine; half 
a laurel- leaf, thy me, and baſil in powder. Then 
take a middling ſized ſtew-pan, and lay at the 
bottom a layer of the liver you have cut, ſtrewed 
over with ſalt, whole pepper, a ſmall quantity of 
herbs and ſweet oil; then put another layer of 
the liver, and continue until you have uſed all, 
ſtrewing the herbs, &c. between every layer. Let 
it ſtew an hour over a {low fire, and take it out of 
the ſtew-pan with a ſkimmer ; ſkim the ſauce, and 
put into it a very little bit of butter rolled in flour, 
with half a ſpoonfull of verjuice, or a daſh of 
vinegar. Thicken it over the fire, ſtirring it 
often with a ſpoon: if it be too thick add a little 
gravy. Put the liver into the ſauce to warm, and 


dith it for table. 


To dreſs Calf 's Chitterlings and Feet. 
The guts and feet are done in the ſame manner, 
and often together: the moſt common way is, firſt 
to parboil, and then boil them in flour and water, 


like the calf 's head (p. 61.), and ſerve them up in 


the ſame manner, 


To areſs Calf 's Chitterlings. 

When done as above they may be ſerved dif— 
ferently : to fry them, cut them into little bits, 
dip them into a thick batter, and, when done, ſerve 
them garniſhed with fried parſlcy, The batter is 
made with c haudfulls of flour, a kitchen ſpoon- 


full 


Be 
full of ſweet oil, and ſome ſalt, mixed with a gill 
of white wine. Calf's' chitterlings may be 
ſerved with different ſauces: when boiled, cut 
them into little bits, and let them boil gently 
in the ſauce you chooſe to ſerve with them, which 
ſhould be agreeably flavoured, and well ſkimmed, 


To make Fritters of Calf*s Chitterlings. 

Take the guts of a calf and boil them in water 
with parſley and ſcallions, two cloves of garlic, 
thyme and baſil, three cloves, and a laurel leaf: 
when they are done, drain them, take off the fat, 
and then cut them into little bits; mix a little 
batter with two ſpoonfulls of vinegar, ſcallions, 
parſley, and ſhalots ſhred fine, ſalt and pepper; 
make it lukewarm, and let the chitterlings ſteep 
iu it an hour; then take them out and roll them 
up, keeping as much of the ſweet herbs to them 
as you can: when they are cold, wet them with 
an egg beat up, grate bread over, aud fry them of 
a good colour, 


To areſs Calf *'s Chutterlings with a Gratin. 

Take the guts of a calf, boil them as before, 
and when they are done, and drained, take off a 
little of the fat: put five or ſix onions, cut into 
dice, upon the fire in a ſtew- pan, with a bit of 
butter, till they are done, and begin to be coloured; 
then add a little flour, a glaſs of broth, and a 
ſpoonfull of vinegar, and put in the chitterlings, 
letting them bo! till the ſauce be well thickened : 
then take a bit of butter, ſome crumb of bread, 
as much gruyere cheeſe grated, and the yolks or 
.two eggs: mix the whole together, put it in the 
F 3 bottom 
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bottom of your diſh, and ſet it upon a ſtove over a 
ſl w fire till it ſticks to the diſh. Then have ready 
ſome bits of bread, about the length and fize of 
a finger, fried in butter : put the chitterlings upon 
the gratin, garniſhed with fried bread : then put 
a bit of butter the ſize of an egg into a ſtew- pan, 
with a little flour half the fize, a glaſs of broth, 
and a ſpoonfull of muſtard : thicken this ſauce 
over the fire, and pour it over the chitterlings : 
grate equal quautities of bread and gruyere cheeſe 
over them, and brown them with a falamander : 
they ſhould be dry and of a fine light colour. 


To dreſs Calf 's Feet. 
| Boll them like the chitterlings, and when done 
and drained, ſerve them hot, with ſalt, pepper and 
vinegar. Or, if you would fricaſee them, when 
they are boiled, cut them in pieces, and put them 
into a ſtew-pan with butter, fome muſhrooms, a 
bunch of parſley and ſcallions, a clove of garlic, 
two ſhalots, a bay-leaf, thyme, baſil, and, two 
cloves; add a little flour, a glaſs of white wine, 
and the ſame quantity of broth, pepper and ſalt, 
and let them boil ſlowly half an hour. The 
ſauce being reduced to half, take out the herbs, 
and add to it the yolks of three eggs beat up with 
a ſpoonfull of vinegar, and as much broth; thicken 
the fauce over the fire and ſerve it. Calf 's 
feet may alſo be done like Ox Palates minced, 
(See Page, 14.) 
| Calf 's Feet a la Carmargot. 
Take four calf's feet, boil them in water, and 
when they are drained, put them into a ſtew-pan 
with a bit of butter 1olled in flour, ſalt, whole 


Pepper 0 
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pepper, ſome ſhalots ſhred ſmall, and a cup of - 
broth : let them ſimmer half an hour over a flow 
fire, and, before you ſerve them, add an anchovy 
cut fine, and a little ſhred parſley : if the ſauce be 
not ſufficiently acid, put in a little more vinegar ; 
ſerve the ſauce thick, 


Calf's Feet a ld Sainte MenehoulJ. 

Take four calves feet, and put them into a 
ſaucepan, with ſome very fat broth, one ſpoonful 
of hog's-lard, a quartern of brandy, a bunch of 
parſley and ſcallions, two cloves of garlic, two 
bay leaves, thyme and bafil, three cloves, ſalt, 
pepper, and a tew corriander ſeeds : let them ſtew 
gently till they are done, and the ſauce is nearly 
coniumed : when they are half cold, take them out 
of the ſaucepan, and cover them with grated 
bread: baſte them lightly over the bread with 
fat, and grill them of a fine colour, 


To Fry Calf 's Feet. 

Take four calves 1 ſplit them, and ſteep 
them in vinegar, with a lite butter and flour, 
water, garlic, ſhalot, parſley, ſcallions, thyme, lau- 
rel and baſil : when they have taken the flavour 
of the herbs, take them out; flour, fry, and ſerve 
them garniſhed with fried parfl-y. 


To dreſs Veal Sweetbreads d la pluch Verte. 
Take three or four ſweetbreads, cleanſe them 
in warm water, and parboil them; then take out 
the pipe, and ſtew them with a little broth, a glais 
of white wine, a bunch of parſley, halt a clove of 
garlic, ſcallions, half a bay-leaf, a clove, 1o:.e 
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leaves of baſil, ſalt aud pepper. When the ſweet- 
breads are done, ſtrain the ſauce; reduce it by the 
fire if there be too much, and add half a ſpoonfull 
of verjuice, a bit of butter the {ize of a walnut rolled 
in flour: keep it over the fire till the ſauce is of 
the conſiſtency of thick cream, and add a little 
boiled parſley chopped: diſh the ſweetbread, and 
pour the ſauce over it. 


Veal Sweetbreads d la Lyonnoiſe. 

Cleanſe and parboil three or tour {weetbreads : 
take half a pound of ſtreaked bacon, cut ready for 
larding, and put it into a ſtew- pan over a flow fire, 
till it be done; then lird the ſweetbreads croſs- 
wiſe, and put them into a ſtew-pan with good 
broth, a bunch of parſley, ſcallions, halt a clove 
of garlic, five or fix leaves of tarragon, two cloves, 
no ſalt : let them ſtew half an hour, and then 
ſtrain the broth through a fieve, and ſkim off the 
fat: put it again upon the fire till it jellies, and 
hangs about the ſweetbreads. Put halt a glaſs of 
wine and two ſpoontulls of verjuice into the ſtew- 
pan, and toſs it up with what may remain of the 
ſauce; then add a bit of butter about the fize of a 
walnut, roiled in flour, with the yolks of two eggs, 
thicken it over the fire, and ſerve it in the diſh with 
the veal ſweetbread, 


To fiew a Veal Sweetbread wito ſweet Herbs. 
Shred a little fennel, parfley, tcallions, garlic, 
and two ſhalots; and mix them with a bit of 
butter, about halt the ſize of an egg, falt and 
whole pepper. Parboil three or four {weetbreads, 
cut ſeveral gaſhes in them, and fill them with the 
6 butter 
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butter and herbs. Then put the ſwectbreads 3 into 
a ſtew-pan, and cover them with thin flices of 


bacon ; add half a glaſs of white wine, and as much 


broth, and let them ſimmer over a flow fire: when 
they are done, ſkim the ſauce, which ought to be 
thick, and add a ſpoonful of cullis, if you have 
any, and ſerve it over the ſweetbreads. 


Veal Sweerbreads en Caiſſe. 

Take two ſweetbreads, if large, and three, if 
ſmall; cleanſe them in warm water, and then par- 
boil them. Take out the pipe, cut the ſweetbread 
into ſmall ſlices, and ſteep it in ſweet oil, or the 
fat of bacon heated, with parſley, ſcallions, cham- 
pignons, and a ſhalot, all ſhred fine, ſalt and whole 
pepper. Have ready ſeven or eight little paper 
caſcs, about the length of three fingers; oil them, 
and put in the ſweetbreads, with its marinade, 
viz. the oil and herbs: lay them upon the grid- 
iron, with a ſheet of white paper oiled under 
them, half an hour, over a flow tire, taking care 
that the paper does not catch fire : when they are 


done, ſqueeze the Juice of a lemon over them, or 


add a daih of white vinegar, 


Veal Sweetbreads en eſcaloppe. 
Take two ſweetbreads well cleanſed in water, 
parboil, and cut them in {mall ſlices ; then arrange 
them upon a large diſh, with parfley and ſcallions, 
\halots, muſhrooms, ſome leaves of batil, all ſhred 
very fine, ſalt, whole pepper, and ſweet oil: a 
quarter of an hour before you fend: them to table, 
{ct them over the fire, and, when done on one 


ſide, 
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fide, turn them on the other. Serve them with a 
good ſauce, and the juice of a lemon. 


| Veal Swweetbreads en hatelot, 

Cut a quarter of a pound of bacon into ſquare 
pieces, about the length of your finger, ready for 
lardivg, and ſet them over a very flow fire, in a 
ſtew-pan, that they may do gradually ; when the 
bacon is half done, take two veal ſweetbreads, 
cleanſed, parboiled, and cut in dice, and put them 


into the ſtew-pan with the bacon, parſſey, ſcal- 


lions, champignons, garlic, and a ſhalot, all ſhred 
fine; ſet the whole over the fire, add a little flour, 
and ſome broth, and let it boil half an hour, till 
the ſauce be conſumed. If the bacon has not 
made the ragout ſalt enough, add a little ſalt with 
large pepper. Do not take thre fat off the ragout ; 
but when it is almoſt done, put in the yolks of 
three eggs, and ſet it over the fire (taking care 
that it does not boil), till the ſauce is thick enough 
to hang about the ſweetbread ; take it off the fire, 
and when half cold, put the whole upon a little 
ſilver ſkewet; keep as much ſauce to the ſweet- 
bread as you can, and as you put it upon the 
ſkewer, grate bread over it. Grill it over a flow 


fire, and ſerve it dry. 


Veal Sweetbreads fried. 
Take two ſweetbreads, rather large, cleanſe them, 
and boil them a quarter of an hour in water, and 
cut each in three; put a bit of butter, about half 
the ſize of an BB, rolled in flour, into a ſtew-pan, 
with half a glaſs of vinegar, a large one of water, 
three cloves, two ſhalots, three or four ſcallions, a 
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laurel-leaf, thyme, parſley, baſil, ſalt, pepper, and 


a clove of garlic: make this marinade luke warm, 
ſtirring the butter till it is melted; then take it 
off the fire, and put in the ſweetbreads, letting it 
remain an hour and a half, or two hours; then let 
your ſweetbreads drain, and dry them with a linen 
cloch ; flour them; fry them ot a good colour, 


and garniſh them with parſley fried green and 
criſp. 


To make a Ragout of Veal Sweatbreads. 

Take a large {weetbread cleanſed and parboiled, 
cut it in five or fix pieces, and put it into a ſtew- 
pan with muſhrooms, a bit of butter, a bunch of 
parſley and ſcallions, half a laurel-leaf, two cloves, 
half a clove of garlic; a little flour, a cup of good 
broth, and halt a glaſs of white wine, ſalt and 
whole pepper; let it boil gently half an hour; 
take the fat off, and add two good ſpoonfulls of 
cullis, This ragout may be put in different ſide 
diſhes, or in a tourte: if in a tourte, there ſhould 
be more ſauce with it: it may be ſerved alto as a 
diſh in the ſecond courſe, with a whole ſweetbread 
in the middle; but in this caſe, inſtead ot cullis, 


uſe: the yolks of three eggs beat up with cream, 
and thicken it over the fire, 


To dreſs a Veal Kidney. 

When roaſted with the loin it is uſed for force- 
meat ; mince it with the tat, and mix it with 
parſley, ſcallions, and muſhrooms ſhred ſeparately: 
thicken the whole over the fire with the yolks of 
eggs, and ſeaſon it to your taſte, —Serve it upon 
toaſts, in little pattis, &c. or in any ragout 11 


which 
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which you have occaſion for force- meat: it may 
be uſed alſo to make an omelet. 
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Theſe, like petit pattys, may be made with all 
kinds of force- meat: they may be made alſo with 
cold roaſt meat, minced thus: Mince your meat, 
and put it upon the fire with ſome butter, parſley 
and ſcallions, ſhred fine ; ſhake in a little flour, 
and moiſten it with broth : add a little pepper, 
and reduce it to a thick ſauce that will hang to 
the meat, and let it cool: then make a paſte 
with flour and water, a little butter and ſalt; 
knead it; beat it with the rolling-pin as thin as 
half a crown, and then put your meat upon it in 
little parcels, a full finger's diſtance from each 
other; wet the paſte round the meat, and cover 
it with ſome of the ſame paſte, beat to the ſame 
thickneſs; pinch it round the parcels of meat 


with your fingers, cut your rifloles aſunder, and 
fry them of a good colour. 


To haſh different Sorts of cold Meat. 

Take any fort of butchers-meat, poultry, or 
game, or even a mixture of different ſorts of meat, 
if yqu have not enough of one, and cut it ſmall ; 
then put a bit of butter, parſley, ſcallions, and two 
ſhalots, cut fine, into a ſtew-pan, and turn them 
over the fre a few times, ſhaking un a little flour: 
moiſten it with half a glaſs of wine, and the ſame 
quantity of gravy; and add ſalt and pepper: let it 
boil a quarter of an hour, aud then put in the meat 
to heat: do not let it boil leſt it grow tough: but 
if your meat be hard, and you would have it boil 
to 
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to make it tender, it ſhould in that caſe boil at leaſt 
an hour over a very ſlow fire: to thicken the ſauce, 
add a little cullis, or if you have not any, a little 


brea:] grated very fine. Serve it garniſhed with 
fried bread. 


Veal d la Creme. 

Put into a veſſel, juſt the ſize of the meat you 
are going to uſe, a pint of milk, and a good bit of 
butter rolled in flour, two cloves of garlic, four 
ſhalots, parſley, ſcallions whole, a bay-leaf, thyme, 
baſil, four cloves, two onions in ſlices, falt, and 
pepper : ſtir them over the fire till the butter is 
melted, and the whole lukewarm, then take it off, 
and put in your veal, and let it ſteep twelve hours, 
that it may take the flavour of the herbs: then 
drain and dry it, cover it with paper well buttered, 
and roaſt it, When your veal 1s done, ſerve it 
with a ſauce made thus: Fry two onions ſliced in 
butter, and when they are done and brown, ſhake 
in a little flour, moiſten them with broth, two 
ſpoonfulls of 'vinegar, and a glaſs of cullis, adding 
pepper and ſalt. Let it boil a quarter of an hour, 
ſkim the fat off, ſtrain the ſauce through a fieve, 
and ſerve it in the diſh with the meat. A loin 


and leg of mutton 1s good done this way ; it the 
latter, lard it with bacon. 


To dreſs a Shoulder of Veal a la Burgeoiſe. 

Put it iuto an earthen pan with a gill of water, 
two ſpoonfulls of vinegar, ſalt, whole pepper, parſ- 
ley and ſcallions, two cloves of garlic, a bay-leaf, 
two onions, two roots f{liced, three cloves, and a 
bit of butter; cover the pan cloſe, and cloſe the 

edges 


* 


1 
edges with flour and water, and ſtew it in an oven 


three hours. Then ſkim and ſtrain the ſauce, and 
ſerve it over the veal. 


To dreſs a Breaſt if Veal. 

To fricaſce it like fowls, parboil it, turn it a few 
times over the fire with a bit of butter, a bunch 
of parſley and ſcallions, and ſome muſhrooms ; 
ſhake in a little flour; moiſten it with broth, and 
when it is done and ſkimmed, thicken it with the 
yolks of three eggs beat with ſome milk, and be- 
fore you ſerveit add a daſh of verjuice. To dreſs it 
with cabbage and bacon, cut it in pieces, and par- 
boil it: parboil alſo a cabbage and a bit of ſtreaked 
bacon cut in ſlices, leaving the rind to it: tie 
each ſeparately with packthread, and let them ſtew 
together with good broth : do not ſeaſon it on 
account of the bacon. When the whole is done, 
take out the meat and cabbage, and put them into 
the tureen you ſerve to table; take the fat off the 
broth, put in a little cullis, and reduce the ſauce, 
if there be too much, over the fire; ſee that it be 
well flavoured, and ſerve it over the meat. 
A breaſt of veal may be ſerved alſo en fricandeau, 
or a la braiſe, with a ragout of aſparagus, The 
britket part 1s excellent with young peas: it 
thould be cut and parboiled, and put with the 
peas into a ſtew-pan, with a bit of butter and 


2 bunch of parſley over the fire, and moiſtened 
with good broth and a little cullis. 


To dreſs a Breaſt of Veal with a Roux. 


Take a breaſt of veal, cut in pieces as before, 
or whole; ſtir a little bit of butter and a ae 
| | N 
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of flour over the fire, and when it is of a good 
colour put in a pint of water or ſome broth, and 
afterwards the veal ; ſtew it over a ſlow fire, and 
ſeaſon it with pepper and ſalt, a bunch of parſley 
and ſcallions, cloves, thyme, laurel, and bafil, and 
half a'{poonfull of vinegar: when the meat is done, 
ikim the fat off the ſauce, and ſerve it thick. 


A Breaſt of Veal fried. 

Cut a breaſt of veal into pieces about the length 
of your finger: put a bit of butter mixed with a 
{poonful of flour into a ſtew-pan, with falt, pep- 
per, vinegar, parſley and ſcallions, thyme, laurel, 
baſil, three cloves, onions, carrots or turnips, and 
a little water; mix them over the fire till they 
are lukewarm. Steep your meat in this marinade 
three hours; and then having dried and floured 
it, fry it of a good colour, and ſerve it garniſhed 
with fried parſley. Fowls, Rabbits, &c. are fla- 
voured 1n the ſame manner, after being cut up. 


To dreſs the Briſket part of the Breaft en Verd-pre. 
Take a breaſt of veal and cut the briſket part 
into pieces of an equal ſize; parboil, and then put 
it into a ſtew-pan upon the fire with a bit of 
butter, a bunch of parſley and ſcallions, two cloves, 
half a laurel-leaf, thyme, baſil, and a clove of gar- 
lic; ſhake in ſome flour, and moitten it with broth, 
adding pepper and ſalt, and let it ſtew gently, till 
the briſket be enough, and the ſauce be nearly 5 
conſumed. Pick two handfulls of ſorrel off the 
ſtalks and waſh it well; ſqueeze it, that it may 
retain no water, and pound it in a mortar ; then 
| ſqueeze halt a glaſs of juice from it, ſtrain it, 1 
; eat 
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beat up the yolks of three eggs with it : put it 
into the ſtew, aud thicken it over the fire (taking 


care that it docs not boil); if the ſauce be too thick 
add a little broth. 


To dreſs a Breaſt of Veal with Baſil. 

Cut it into pieces about the ſize of your thumb; 
parboil, and ſtew it wich ſome broth, a bunch of 
parſlcy and ſcallions, a clove of garlic, a little 
thyme, laurel, and bafil, two cloves, ſalt and pep- 
per. When it is done, reduce the ſauce till it is 
ſufficiently thick to hang about the meat. Take 
out the meat and let it cool; then dip every bit in 
an egg beat up, as for an omelet, and grate 
bread over each; fry them of a good colour, and 
garniſh the diſh with fried bread. You may make 
this diſh with a breaſt of veal that has been already 
ragouted and ſerved at table; or with the remains 
of fricaſſced fowls and pigeons, 


A Breaft of Veal fuſfed. | 
It muſt be cut cautiouſly, that is to ſay, ſo that 

all the ſkin remains cloſe to the breaſt: then put 
any force-meat you chooſe between the ſkin and 
the griſtles, and few the ſkin that the ſtuffing may 
not tall our. Do it a la braiſe, and ſerve it with 
any ſauce or ragout of vegetables you chooſe, as 
lettuces, young peas, girkins, or roots, &c. 


A Breaſt of Veal à I Allemande. 

After having parboiled a breaſt of veal, ſtew it 
whole, with broth, halt a glaſs of white winz, a 
bunch of parſley and ſcallions, with ſweet herbs, 
falt and pepper. When it 1s done put it upon 

| your 
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your diſh, turn up the ſkin, and pour over ſauce 
a Pallemande, made with a little cullis, capers and 
anchovy, the livers of two fowls, boiled parſley, 
and a ſhalot cut fine: if you choole a more ſimple 
ſauce, take the broth of the veal, ſkim and ſtrain 
it through a fieve, put in a bit of butter about the 
ſize of a nut mixed with flour, and a little parſley 
boiled and ſhred fine, and thicken it over the fire. 


The Briſket part of the Breaſt a ] Allemande. 
After having cut into bits and parboiled it, put 
it into a ſtew- pan, ſtew it in the ſame manner as 
a fricaſſee of fowls, and when you are ready to 
ſerve it, put in a little boiled parſley ſhred fine. 


A Breaſt of Veal d la Braſſe. 
Nothing more is neceſſary than to ſtew it with 
ſuch ingredients as you think proper, and to ſerve 
it with any ſauce or ragout you like beſt. 


Te ſame with a Cullis of Lentils or Peas. 

Cut a breaſt of veal in pieces about the ſie and 
length of a finger; parboil and ſt:w it with good 
broth, half a poundot bacon cut in ſlices, a bunch of 
ſweet herbs, a clove of garlic, and a little ſalt; 
while it 1s doing, ſtew alſo half a quartern of laws 
tils or dry peas in water or broth, and when they 
are well done, ſtrain them through a ſieve: if it 
be a ſoup of peas, before you {train it, have a hand- 
ful of ſpinach boiled in water, ſqueezed and pound- 
ed, and put it into the joup to make it look green; 
add the cullis to the veal broth, put in the meat 
and bacon, and ſerve it in a tureen, 


G To 
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To adreſs the Neck or Scrag of Veal. 
The neck or ſcrag of veal is dreſſed many ways. 
It is cut into chops and the chine bone taken out; 


the rib muſt be left. It is done upon the gridiron 
as mutton chops. 


Veal Cutlets d la Pocle. 

Cut the neck into chops, take out the bones 
and leave only the rib. Put them into a ſtew- pan 
with ſlices. of bacon at the bottom, parſley, ſcal- 
lions, a few truffles, falt and pepper, the whole 
ſhred fine, and a flice of lemon with the rind 
taken off : cover the whole with thin flices of 
bacon, and do it over a very flow fire. When the 
cutlets are done, take them out of the ſtew-pan, 
dry them of their greaſe, and put them in a diſh 
for table. Take out the ſlice of lemon that is in 
the ſtew- pan, ſkim the ſauce, and add to it a little 
cullis: thicken the ſauce upon the fire, and ſerve 
it over the cutlets. You may make ſeveral fide 
dithes a la poële in the ſame manner, : 


Veal Cutlets a Ia Guienne. 

Cut a neck of veal intoſteaks rather thick, taking 
out the chine bone, and leaving only the rib. Lard 
them with bits of anchovy, ham, and girkins, and 
Jet them ſtew between thin flices of bacon, with 
half a glaſs of white wine, as much broth without 
ſalt, a bunch of pariley and ſcallions, two ſhalots, 
and three or four leaves of baſi} ; when the cutlets 
are done, take ſome of the ſauce, and beat up with 
it the yolks of three eggs ; thicken it over the fire 
like a fricaſee of fowls, and ſerve it upon the 
cytlets. 


Veal 


1 


Veal Cuilets d la Marmote. 

Cut them very thick, take out the chine, and 
lard them with anchovy and bacon. Put them 
into a ſtew-pan with four or five large onions 
whole, a bunch of parſley and ſcallions, half a 
laurel-leaf, two cloves, baſil, and a dozen of corian- 
der ſeeds : ſtew them by a very ſlow fire in their 
own gravy, with two ſpoonfulls of brandy. Serve 
them with onions. 


Veal Cutlets a Ia Cuiſiniere. 

Cut a neck of veal into cutlets as the former ; 
put a quarter of a pound of ſtreaked bacon cut in 
ſlices and a little butter into a ſtew-pan, and the 
cutlets over ; let them ſtew by a ſlow fire in their 
own gravy, turning them often : when they are 
done, diſh them with the ſlices of bacon. Toſs 
up the ſauce which remains in the ſtew-pan, with 
the yolks of three eggs beat up with ſome broth, 
and add boiled parſley chopped fine, and a ſhalot 
minced ; thicken it over the fire, put in a daſh of 
vinegar, and a little whole pepper, and ſerve it 
over the cutlets. If the bacon has not made the 
ſauce ſalt enough add a little ſalt. 


Veal Cutlets au Verd. prè. 

Put your veal cutlets into a ſtew-pan with a 
bit of butter, a bunch of parſley, ſcallions, half a 
clove of garlic, a'laurel-leaf and two cloyes. Shake 
them over the fire with a little flour, and moiſten 
them with ſome broth and a glaſs of white wine, 
ſeaſoning them with ſalt and whole pepper. Let 
them do by a ſlow fire, and take the fat off the broth: 
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reduce it to a ſtrong ſauce; put in a bit of butter 
mixed up with flour, a little chervil boiled and 
chopped, but not too fine, and thicken the whole 
over the fire. When you ſerve it up, add the juice 
of a lemon or a daſh of vinegar. 


Veal Cullets a la Lyonnoſſe. 

Take a neck of veal cut into ſteaks, the chine 
bone being taken out: lard them with anchovies, 
bacon, and girkins, ſeaſoning them with ſalt, whole 
pepper, parſley, ſcallions and ſhalots: let thera do 
by a flow fire between two ſlices of bacon, and 
when they are done, ſerve them with a ſauce 
made thus: Shred parſley, ſcallions, and fhalots very 
fine, and put them into a ſtew-pan with ſalt, whole 
pepper, and butter mixed with flour; adda ſpoonfull 
of good broth, and thicken the ſauce over the fire: 
when you ſerve it, add the juice of a lemon. 


Veal Cutlets grilled, 

Cut a neck of veal into cutlets, pare them to 
look handſome, and let them lay an hour in warm 
butter, with ſalt, whole pepper, muſhrooms, parſley, 
ſcallions, and a ſmall clove of garlic ; then cover 
them with grated bread, and grill them over a 
ſlow fire; baſte them with the warm butter. When 
they are done of a good colour, ſerve under them 
a clear gravy ſauce, with two ſpoonfulls of verjuice, 
ſome ſalt and whole pepper: or you may ſerve 
them without ſauce. 


Veal Cutlets with fireaked Bacon. 
Take a quarter of a pound of ſtreaked bacon, 


cut it in ſlices, and put it into a ſtew-pan with a 
bit 
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bit of butter half the ſize of an egg: let the bacon 
be a little brown, and then put in the cutlets ; 
brown them a little over a ſlow fire, with the 
butter: take care to turn them frequently, till 
they are done, and then put them upon a dith ; 
pour off half the fat, and put into the ſtew-pan 
two ſhalots, a little ſhred parſley, ſalt, and whole 
pepper, half a glaſs of white wine, and as much 
broth or water; let it boil till the half is con- 
ſumed, and then put in the cutlets and bacon to 
warm, with the yolks of three eggs beat up with 
two ſpoonfulls of broth : thicken it over the fire, and 
in ſerving it add a daſh of vinegar. 


Veal Cuilets en Marinard. 

Cut a neck or loin of veal into ſteaks, ſteep 
them two hours in two ſpoonfulls of vinegar, a gill 
of water, ſalt, pepper, two cloves of garlic, two 
ſhalots, a laurel-leaf, two cloves, parſley and ſcal- 
lions : afterwards drain, dry, and flour the cut- 
lets ; fry them in a new frying-pan, and ſerve them 
garniſhed with fried parſley; if the trying-pan 
be old, the marinate muſt have leſs vinegar, 
and heated in it till the ſauce is conſumed. Take 
out all the herbs which are ufed to give the cut- 
lets a flavour, flour the cutlets, and fry them. This 
laſt method is only practiſed becauſe they are apt 
to grow black before they are done, when fried 
in au old pan. 


Veal Cutlets en Poires. 
Cut them very thick, and make a hole through 
the ſide of the rib, enlarging it with your finger to 
admit in a little force-meat,madewith a veal {weet- 


bread parboiled, and cut into {mall dice, a bit of 
G 3 {ſtreaked 
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ſtreaked bacon cut the ſame, and mixed with ſhred 
parſley, ſcallions, ſhalots and champignons, ſalt and 
whole pepper. Stew the cutlets, that the ragout 
may not fall out, and ſtew them in a ſtew-pan 
with thin ſlices of bacon, a little broth, and half 
a glaſs of white wine. When they are done, diſh 
them, letting the rib be upward. Then having 
{ſkimmed and ſtrained the ſauce, add a little cullis 
to thicken it, and ſerve it over the cutlets. 


Veal Cutilets en Papilotes. 

Cut them rather thin, and put them into ſquare 
pieces of white paper, with ſalt, pepper, parſley ,ſcal- 
lions, muſhrooms and ſhalots, all ſhred very fine, 
with oil or butter : twiſt the paper round the cut- 
lets, letting the end remain uncovered ; rub the 
outſide of the paper with butter; lay the cutlets 
upon the gridiron over a flow fire, with a ſheet of 
buttered paper under them, and ſerve them in the 


papers. 


A Loin of Veal à la Bourgeoiſe. | 

Cut half a pound of bacon ready for larding, 
and mix it with ſhred parſley, icallions, garlic, a 
laurel-leaf, thyme and baſil, ſalt and whole pepper; 
lard the fillet of a loin of veal with it, after having 
cut the bones which are below the fillet. Put it 
into an earthen pan or a ſmall pot, with thin ſlices 
of bacon at the bottom, ſome flices of onions, car- 
rots and parſnips. Set it half an hour over a flow 
fire, add a glaſs of broth, three ſpoonfulls of brandy, 
and let it ſtew gently 3 when it is done, ſkim the 
ſauce, Which ſhould be thick, and ſerve it over the 
meat. If. you would ſerve it cold, in the manner 
ot 


1 
of beef à la mode, diſh it, pour the ſauce over 


without being ſkimmed, and let it cool. Veal 
cutlets may be ſerved in the ſame manner. 


To roaſt a Loin of Veal with Herbs. 

Lard the fillet of a loin of veal, having cut it 
to look handſome ; put it into an earthen pan, 
ſteep it three hours with parſley, ſcallions, a little 
fennel, muſhrooms, a laurel-leaf, thyme, baſil, and 
two ſhalots, the whole ſhred very fine, ſalt, whole 
pepper, a little grated nutmeg, and a little ſweet 
oil. When it has-taken the flavour of the herbs, 
put it upon the ſpit with all its ſeaſoning, and 
wrapt in two ſheets of white paper well buttered ; 
tie it with packthread ſo as to prevent the herbs 
falling out, and roaſt it by a ſlow fire: when it is 
done, take off the paper, and with a knife pick off 
all the bits of herbs that ſtick to the meat and 
paper, and put them into a ſtew-pan with a little 
gravy, two ſpoonfuls of verjuice, ſalt, whole pep- 
per, and a bit of butter, about as big as a walnut, 
rolled in flour; before you thicken the ſauce, melt 
a little butter, mix it with the yolk of an egg, and 
rub the outſide of the veal, which ſhould then be 
covered with grated bread, and browned with a 
ſalamander : but if you are indifferent as to the 
appearance, ſerve it without the grated bread. 


To make different Cullis's, 

To make cullis bourgeoiſe, put ſome little bits 
of bacon into a ſtew-pan, with a ſufficient quantity 
of fillet of veal for the quantity of cullis you want 
to draw from it: the veal is to make it good, a 
pound of meat toa gill of water. Then put in two 
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or three onions, and as many roots, and ſet the 
ſtew- pan, cloſe covered, over a ſlow fire, that the 
meat may have time to give forth its gravy ; after- 
ward encreaſe the fire till the meat be near ſtick- 
ing to the ſtew- pan; and again lower the fire that 
it may do flow ly, then take out the meat and 
vegetables, and put into the ſtew-pan butter and 
flour, according to the quantity of cullis you would 
have, full a kitchen ſpoonſull to a gill; ſtir it over the 
fire till it is of a fine brown, and moiſten it with 
ſome hot broth. Then put in the meat again, 
and let it ſtew two hours longer over a very flow 
fire, taking care to ſkim it often: when it is done, 
ſtrain it through a ſtrainer or ſieve, to be ready 
whenever you have occaſion for it. Your cullis to 
be well made ſhould be of a fine cinnamon colour, 
neither too thick nor too thin, and not ſmell as if 
burnt to: be particularly attentive to the making 
of it, for if you fail in your cullis, you will not gain 
credit in the reſt of your repaſt.—Every ſort of 
cullis is made in tllis manner; the name is only 
changed according to the different meat you uſe; 
but whatever cullis you draw, there mult always 
be veal with 1t. 


To make Veal Gravy. 

Put a little bacon at the bottom of a ſtew-pan, 
ſome flices of onion, and bits of veal over it; 
itew the whole over a flow fire till it ſticks to 
the bottom of the flew-pan without burning; 
add a little broth, and let it boil halt an hour; 
then ſtrain off the gravy, and ule it as you think 
proper. All kinds of gravy is made in the ſame 
manner, | 
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To mince Veal. 

Take ſome veal roaſted, and mince it as ſmall 
as you are able, put it into a ſtew- pan with parſley, 
ſcallions, a clove of garlic, ſhalots, all ſhred fine, 
ſalt, whole pepper, ſome butter, and half a glaſs of 
{weet oil; ſtir the whole over the fire, till the 
ſauce be thickened, and the oil well mixed, and 
in ſerving it add the juice of a lemon. This ra- 
gout ſhould be eaten immediately, leſt the ſauce 
turn to m5}: 


4 Fillet of Veal d la Couenne. 

Cut flices off the fillet, and lard them with 
bacon ; ſeaſon them with ſalt, whole pepper, 
parſley, ſcallions, ſhalots, and garlic ſhred ſmall. 
Take the rind of new- made bacon which does not 
ſmell ruſty, and cut it into bits; then take an 
earthen pan, and put into it a layer of veal, and a 
layer of bacon-rind, till you have uſed all; add 
half a glaſs of water, and as much brandy ; ſtew it 
gently four or five hours, and ſerve it like beef a la 
+ es * | 


Fillet of Veal d la Creme. | 

Take a piece of the fillet, and cut it into bits, 
about the ſize of half an egg; lard every bit croſs- 
wiſe with fat bacon, and ſeaſon it with ſalt, fine 
ſpices, parſley, ſcallions, and muſhrooms, all ſhred 
ſmall. Put it into a ſtew-pan with a little butter; 
ſhake it over the fire, and add ſome flour, broth, 
and a glaſs of white wine: let it boil; reduce it 
to a ſtrong ſauce, and, before you ſerve it, add the 
| yolks 
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yolks of three eggs beat up with cream, and 
thicken it over the fire. 


Veal Bread. 

Take a pound of fillet of veal, and as much 
beef ſuet, chop them together, and add parſley, 
ſcallions and ſhalots, all ſhred, ſalt, pepper, two 
eggs, and a quarter of a pint of cream. Put thin 
{lices of bacon at the bottom of a pepetonniere, 
and your force-meat over it. If you have a ra- 
gout of meat or vegetables which 1s done and cold, 
you may put that into the middle of your ſtuffing ; 
cover the whole with thin ſlices of bacon, and 
ſtew it in an oven. When it is done, take it out of 
the pepetonniere gently, that it may not break ; 
make a hole in the middle, and pour in a clear 
gravy ſauce, with a daſh of vinegar. 


To areſs a Fillet of Veal between two Diſbes. 

Take a piece of the fillet, as thick as will make 
a handſome diſh, and lard it with fat bacon, parſ- 
ley, ſcallions, muſhrooms, and a clove of garlic, 
all ſhred fine, ſalt and pepper. Put it into a ſtew- 
pan well covered, and ſtew'it in its own gravy, 
with an onion, and a carrot, and turnip : when 
it is done, 1kim the fat from the little ſauce that 
remains, and ſerve it over the meat. If you have 
cullis, put ſome into your ſauce, to make it the 
better. | 

To make a Fricandeau of Veal d la Bourgeoiſe. 
Take a ſlice of a fillet of veal, about the thick- 
nels of two fingers, lard it with ſtreaked bacon, and 
put 
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put it into boiling water; let it boil up once, and 
then ſtew it with a bunch of parſley and ſcallions, 
thyme, laurel, and baſil : when it is done, take it 
out of the ſtew- pan; {kim off the fat, and ſtrain 
the ſauce through a fieve into another ſtew-pan, 
and let it remain over the fire till it is nearly con- 
ſumed: then put in your fricandeau, and when 
the ſauce hangs well about the larded fide, put it 
upon a dith for table, Toſs up what remains of 
the ſauce in the ſtew-pan, with a little cullis and a 
very little broth ; taſte it, to ſee that it is well 
flavoured, and ſerve it under the fricandeau. 
Every kind of fricandeau is done the ſame. 


Panfrettes. 

Cut flices of veal about the ſize of two fingers, 
and at leaſt as long as three; beat them with a 
cleaver till they are no thicker than a crown-piece, 
and put upon every flice ſome ſtuffing made of 
veal, or any kind of meat you choole, beef ſuet, a 
little parſley, ſcallions, and a ſhalot. When the 
whole is minced, add the yolks of two eggs, half a 
kitchen ipoonfull of brandy, ſalt and pepper; ſpread 
it over the veal and roll it, cover each piece with a 
thin ſlice of bacon, and tie it; then put them upon 
the ſpit covered with paper, and when they are 
enough, grate bread over them, and brown them 
at a clear fire: ſerve them with a clear gravy 
ſauce agreeably ſeaſoned. 


Panfrettcs d la Braiſe. | 

Make them in the ſame manner as the preceding, 
with this difterence, that inſtead of covering them 
with ſlices of bacon, lay the bacon at the bottom 


of 
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of a ſtew- pan, and the panfrettes upon it: let 
them ſtew by a very flow fire, with half a glaſs 
of white wine, as much broth, a little ſalt and 
whole pepper. When they are dong, put them into 
a diſh for table; ſkim the ſauce, ſtrain it, and ſerve 
it over them. 


Hatereau of Fillet of Veal. 

Cut ſome fillet of veal in very thin ſlices, about 
the ſize of a crown-piece, and a quarter of a pound 
of ſtreaked bacon, in the ſame manner marinate 
them ih ſweet oil, with whole pepper, parſley, 
ſcallions, ſhalots, and three laurel-leafs, all ſhred 
very fine; put the veal upon an iron ſkewer, and 
the bacon between each; keep the oil and ſweet 
herbs to them by covering them with ſheets of 
white paper, and roaſt them upon the ſpit : when 
they are done, collect the herbs which {tick to the 
paper, and the gravy that may be with them, and 
put them into a ſtew-pan, with two or three ſpoon- 
tulls of broth, a little cullis, or, in caſe you have 
not any, grated bread, and let it boil up two or 
three times, ſkimming it well : then diſh the veal, 
intermingled with the ſtreaked bacon, and ſerve 
the ſauce over it, after adding the juice of a lemon, 
or a daſh of vinegar. | 


Brizoles. 

Cut a ſufficient quantity of fillet of veal as 
thin as you are able, and about the ſize of a linger: 
nave ready ſome parſley, ſcallions, and thalots, all 
ſhred tine; then put a little oil or butter into a 
ſtew-pan, with ſome of the herbs you have ſhred, 
ſalt and whole pepper: arrange. a layer of the 

veal, 
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veal, then of the herbs, and oil or butter, then of 
veal, and ſo on till you have uſed all: cover the 
whole with flices of bacon, or a ſheet of white 
paper, cloſe the ſtew-pan, and ſet it an hour and a 
half over a ſlow fire: when it is half done, put in 
a glaſs of white wine. Serve with the fauce well 
ſkimmed. 


Veal en Caiſſe. 

Cut ſome fillet of veal about the thickneſs of a 
thumb, in pieces of the ſame ſize as for a frican- 
deau. . Make a box of white paper which will 
contain your meat; rub the outſide with butter, 
and put in vour meat, with ſweet oil or butter, 
parſley, ſcallions, ſhalots, and muſhrooms, all 
ſhred very fine, ſalt and whole pepper: ſet it upon 
the gridiron, with a ſheet of oiled paper under it, 
and let it do by a very flow fire, leſt the paper burn; 
when the meat 1s done on one fide turn it on the 
other: ſerve it in the box, having put over it very 
gently a dath of vinegar. 


Veal d la Chantilly. 

Cut ſome fillet of veal in the ſame manner as 
for panfrettes, with this difference, that there need 
no force-meat. Seaſon it with oil, ſalt and whole 
pepper, parſley, ſcallions, ſhalots, and muſhrooms, 
the whole cut fine: roll up the pieces, put them 

upon an iron {kewer, and do them on the ſpit; 
ferve them with a well-flavoured ſauce. 


To make Jelly for fick Perſons. 
Take a fowl which you have pulled, drawn, 


and ſinged, and put it into a pot with a knuckle 
4 5 
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of veal of about a pound and a half, and a quart 
of water. Let it boil; ſkim it well; ſtew it three 
hours over a very ſlow fire: ſkim off all the fat, 
and ſtrain your broth through a fine ſieve: then 
put it into a ſtew-pan, over a ſtove, with a ſlice 
of lemon pared, or, if you have not any, a daſh of 
white vinegar, a quarter of a pound of {ogar, two 
or three grains of ſalt, a few coriander ſeeds, and 
a very little bit of cinnamon, Let it boil a quarter 
of an hour, and put in the yolks and whites of 
three eggs, with the ſhells broken. Let it boil 
gently, ſtirring it ofcen, till the jelly be clear, and 
reduced to about three quarters of a pint. Strain 
it through a wet napkin, taking care to wring it 
well, that it may not- taſte of the ſoap, and that 
no water remain in it: keep your jelly upon ice, 
or in a cool place. 


Calves Marrow. 


It is marinated and fried in the ſame manner as 
beef brains, (page 14). 


To arejs Veal Rumps. 

They are made 1nto a hotch-pot in the ſame 
manner as beef rumps ; the only difference is, that 
the vegetables are put in at the ſame time as the 
meat, on account ot the ſhort time the veal will 
take in ſtewing. 

Rumps of veal are ſerved alſo, being done a la 
braiſe, as the neat's tongue, (page 11), with dif- 
terent ragouts of vegecables. 


Veal Rumps d la Sainte Menebould. 
| TOES ree veal rumps, cut them in two, parboil, 
and 


* 

and put them into a little pot with ſome fat broth, 
a bunch of parſley, ſcallions, a clove of garlic, wo 
ſhalots, a laurel-leaf, thy me, baſil, two cloves, ſalt, 
pepper, an onion, a carrot, and a parſnip : let them 
boil till they are done, and the ſauce is very nearly 
conſumed ; then take them out, let them cool, and 
ſtrain the ſauce through a coarſe fieve, that the 
fat may paſs with it; there ſhould not remain 
more than half a glaſs : put it into a ſtew-pan, 
with the yolks of three eggs beat up, ſome flour, 
and thicken it over the fire; then dip your veal 
rumps into it, and cover them with . grated bread. 
Put them upon a diſh, and brown them with a 
ſalamander ; ſerve them with fauce piquant; for 
which ſee the chapter of ſauces. | 

Veal rumps mayalſobe done in the ſame manner, 
and grilled, and ſerved with the tame ſauce, 


Veal rumps with Cabbage and ſtreaked Bacon. 
Take two veal rumps, cut them in two, and 
boil them a minute with half a pound of ſtreaked 
bacon, cut in flices, with the rind; 'parboil alſo 
half a large cabbage cut into quarters, and when 
it has boiled a quarter of an hour, throw it into 
cold water, and ſqueeze it well. Take out the 
core, and tie cach quarter, that it may keep its 
form; and put the whole into a ſmall pot, with a 
bunch of parſley and ſcallious, half a clove of gar- 
lic, a little nutmeg, three cloves, ſalt and whole 
pepper, and a little broth : let it boil over a flow 
fire till the rumps are done. Then take it out, 
and, having drained off the greaſe, diſh the veal 
rumps, intermingled with cabbage, and the bacon 
upon them, Pur ſome cullis that 1s proper By a 
auce 
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fauce into a ſtew- pan, with a little bit of butter, 
ſalt, and whole pepper; thicken it upon the fire, 
and pour it over the cabbage and meat. If you 
have not any cullis, take a little of the broth of 
the cabbage, ſtrained and well ſkimmed, and 
thicken it over the fire with butter and flour, If 
you ſerve it in a tureen, more ſauce is neceſſary. 


Caſſerole. 

Boil half a pound of rice in three parts of water 
in a little pot, with ſome broth and ſlices of bacon 
at the bottom. When it 1s almoſt done, thick, 
and very fat, ſpread it about the thickneis of two 
crowns over a filver or delft diſh that 1s proper to 
be ſent to table, and will bear the fire. Put any 
fort of meat you think proper, or even different 
ſorts mixed together upon the rice, done a la 
braiſe, aud agreeably ſeaſoned ; and cover it with 
rice in ſuch a manner as that the meat cannot be 
ſeen ; regulate it with a knife, and put your diſh 
upon a hot ſtove; brown the rice with a fala- 
mander ; drain off the fat that may be in the diſh, 
and ſerve it dry ; or, if you pleaſe, with a little 
ſauce made in the uſual manner of ragouts, pio- 
vided it be not very thick. g 


25 dreſs a Pig's Head. 
It 1s done the ſame as a boar's head : burn it by 
a clear fierce fire over a ſtove; rub it with a brick 
with all your ſtrength, and afterward with a knife. 
When it is cleaned, take the bones out of half, 
leaving- the ſkin on, and lard it within with fat 
bacon ; ſeaſon it with ſalt and mingled ſpices, 


parſley, ſcallions, champignons, and garlic, all 
ſhred 
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ſhred fine. Wrap it in a linen cloth, tie it, and 
ſtew it à la braiſe, with broth, red wine, a bunch 
of herbs, onions, roots, pepper and ſalt: when it 
is done, let it cool in its liquor, and ſerve it upon 
a napkin, 


Pig Cheeſe. | 
Take a pig's head well cleaned, bone it entire, 
lift up all the fleſh and the bacon without cutting 
the rind. Cut the meat and bacon in ſmall flips; 
put the lean apart upon one plate, and the fat upon 
another. Cut the ears alſo in flips, and ſeaſon the 
whole on both ſides with ſalt and whole pepper, 
thyme, laure}, baſil, fix cloves, a few coriander 
ſeeds, half a nutmeg, the whole ſhred very fine, 
two cloves of garlic, four ſhalots cut ſmall alſo, 
and half a handfull of parſley in leaves. Put the 
{kin of the head into a round ſtew-pan, and lay 
your meat upon it in layers, with ſlices of ham, if 
you have any, and leaves of parſley : when you 
have uſed all your meat, ſew the ſkin, plaiting it 
like a purſe z wrap it in a white cloth, which muſt 
be drawn very cloſe with packthread. Put this 
cheeſe into a ſtew-pan juſt its ſize, and ſtew it fix or 
ſeven hours with broth, a pint ot white wine, ſome 
onions, roots, thyme, laurel, bafil, a clove of gar- 
lic, ſalt and pepper. When it is done, drain it, 
and put it into another veſſel exactly its fize, and 
round, Put a cover over it, and upon that a 
heavy weight, to preſs it into the form you wiſh 
it to take when cold. 


To dreſs a Pig's Ears, Tongue and Feet, 
Do the ears a la braiſe, in the tame manner as 
HR the 
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the head: when they are done, cover them with 
grated bread, grill them, and ſerve them dry. 
Or haſh them like ox palates en menus droit (page 
14), or ſalt and ſmoke them. Do the tongue à 
la braiſe, and ſerve it with ſome high-flavoured 
ſauces, and, to make it ftill better, ſalt aud ſmoke 
it, Do the feet in the ſame manner as the ears. 


To cure Hams. 

Firſt rub them with ſalt, ſalt- petre, and ſweet 
herbs, as, thyme, laurel, balm, marjoram, ſavory, 
and juniper, moiſtened with equal quantities of 
water and wine lees. Let the herbs infuſe-in the 
brine twenty-four hours, ſtrain it, and put in your 


ham, letting it remain fifteen days. Then take it 
out of the brine, drain it, and well wipe it, and 
hang it in a chimney to ſmoke : when your ham 


1s well dried, to preſerve it, rub it with the lees of 
wine and vinegar, and cover it with aſhes, 


To adreſs a Ham. 
Scrape off the lees and athes, taking care not to 
touch the rind, and lay the ham in water two or 
three days, according to the length of time it has 


been cured, and you judge it neceſſary to take off 
the ſaltneſs: then wrap it in a linen cloth, and 


put it in a pot no larger than will contain it, with 


a quart of water and as much red wine, ſome roots, 
onions, a large bunch of parſley, icallions, thyme, 
laurel, baſil, and a few cloves, and let it ſtew five 
or ſix hours over a very flow fire. When it is 
done, let it cool in its own liquor: then take it 
out gently ; take off the rind, and ſtrew over the 
fat ſome. ſhred parſley and pepper, and * 
ome 
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ſome raſped bread; paſs a ſalamander over it, that 
the raſpings may imbibe a little of the fat, and 
take a good colour. If your ham be ſmall, and 
newly cured, it may be roaſted, and ſerved hot or 


cold; but in that caſe ſoak it much longer in 
Water. 


5 To make a Ragout of Pork Chops. 

Cut a loin or neck of freſh pork into chops, and 
ſtew it with a little broth, a bunch of herbs, pep- 
per and ſalt: have ready a veal ſweetbread, par- 
boiled, and cut into large dice; put it into a ſtew- 
pan, with muſhrooms, the livers of any kind of 
poultry, and a little butter; ſet it over the fire, 
with a little flour, a glaſs of white wine, ſome 
gravy, and as much broth, adding talt and whole 
pepper, a bunch of parſley, ſcallions, a clove of 
garlic, and two cloves; let the whole boil, and 
reduce to a ſtrong ſauce, and ſerve it over the 
chops : or do the chops in the ſame manner as the 
ragout, and when full half done, add the ſweet- 
bread, livers and muſhrooms, 


To corn a Pig. 

Every part of the pig is good corned: cut the 
pieces the ſize you would have them, rub them 
with ſalt pounded fine, and put them into a pan 
proper for the purpoſe, and when it is full, ſtop it 
cloſe: at the end of five or fix days your pork will 


be fit for uſe, 


To make a Hog's Pudding. 
Take ſome onions cut 1mall, aud boil it with a 
little water and ſome flair: when it is well done, 
| H 2 and 
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and there remains nothing but fat, take the flair, 
and cut it into dice, and put it into the ſtew-pan, 
with your onions, ſome pig's blood, and a quart 
of cream; ſeafon it with ſalt and ſpices ; mix all 
well together, and fill the guts, which fhould be 
before cleaned, and cut of the length you would 
have your puddings : take care that they be not 
too full, leſt they burſt in boiling : tie the ends of 
'each pudding, put them into boiling water, and 
boil them a quarter of an hour ; then prick them 
with a pin, and if neither the blood nor fat come 
out, it is a proof they are done: let them cool, 


and, before you ſerve them, grill them upon the 


gridiron. 


White Puddings d la Bourgeoiſe. 

Boil a point of milk with a good handfull of 
crumb of bread, and ſtir it over the fire till it is 
thick; leave it to cool, and cut half a dozen of 
ſmall onions into dice, and do them over a flow 
ire, that they may not change colour; take a bit 
of butter, with half a pound of pig's flair cut ſmall, 
and mix it with the onions ; add alſo the crumb of 
- bread, with the yolks of fix eggs, and a little more 
_ thn a gill of cream; mix the whole together, and 
ſeaſon it with ſalt and fine ſpices: then take the large 
gut of a pig well waſhed, and cut of the length you 
would make your puddings; do not fill it more than 
three parts, and tie the ends: when your puddings 
are made, ſet them over the fire in ſome boiling 
water, and when they have boiled a quarter of an 
hour, prick them with a pin ; if none of the fat 
runs out they are enough, Then put them into 
cool water, drain and grill them in a paper caſe. 
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When they are done, take off the popes and ſerve 
them hot, 


To make different Sorts of Cervelas, 

The general way is to make them with the 
tendereſt pork, and with that part that is the moſt 
interlarded with fat : but if you make them of any 
other meat, as veal, leveret, or rabbit, take care 
that your meat be well mixed with bacon : take of 
meat according to the quantity of cervelas you 
would make, mince it with a little parfley, ſcal- 
lions, ſalt, and mixed ſpices. Chooſe the guts 


of the ſize you judge proper, fill them with the 


meat, and tie them at both ends; then hang 
them to ſmoke two days in a chimney, and 
boil them two or three hours, according to their 
ſize, without ſalt. To make cervelas with onions ; 
take onions, according to the quantity of your 
meat, mince them, and ſtew them with bacon or 
hog's lard ; when they are three parts done, put 
them to the meat, and finiſh your cervelas as be- 
fore. To make cervelas with truffles ; 3 mince your 
meat, and then add the truffles, mincing the quan- 
tity you think proper, without boiling them, and 
finiſh your cervelas as before. 


To make & auſages, 

Take pork in which there is more fat than lean, 
mince it, with parſley and ſcallions; ſeaſon it with 
ſalt, and fine ſpices, and put the whole into the 
guts of a calf or pig; tie the ſauſages of a proper 
length, and broll them : you may give them any 
flavour you think proper, as with truffes, ſhalots, 
&c. If with truffles, mince them with the meat 
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according to the quantity you chooſe: if with 
ſhalot, put in very little, leſt the taſte ſhould be 
predominant. Flat ſauſages are made in the ſame 
manner, with this difterence, that the meat 15 put 
into a pig's maw. 


Andouilles. 

Take the large guts of a pig ; after having well 
waſhed, cut them of the length you would have 
your andouilles, and ſoak them in a quart of vine- 
gar and water, with thyme, laurel, and baſil; cut 
Jome of them imall, and mix them with ſome pork, 
cut ſrnall allo; ſcaſon the whole with ſalt and fine 
ſpices, mingled with a little anniſeed; fill the guts 
about three parts, as they will burſt in doing if 
too tull: tie the ends, and boil them in equal 
quantities of water and milk, with falt, thyme, 
laurel, bafil, and a little flair. When they are done, 
let them cool in their broth, and * them. 

To dreſs Ham en cingarat. 

Take ſome ham cut in very thin flices; put it 
into a ſtew-pan or frying- pan, with a little of the 
fat or bacon, and ſtew it over a flow fire: when 
it is done, diſh it, and toſs up a little water, vine- 


gar, and bear pepper, in the lame ſtew-pan, and 
lerve it over the ham. | 


To dreſs a young Pig i in Quarters au Pere Douillet. 
Fiſt make a good broth with a leg of beef, a 


knuckle of veal, go two calf's teet, a bunch of 


paiſley, ſcallions, two cloves of ga: lic, halt a nut- 
meg, onions, carrots and turnips, and three cloves. 
The meat t being done, ſtrain off the broth ; put 

the 
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the pig into a veſſel proportioned to its ſize, with 
four large crawfiſh, and the broth you have 
ſtrained, adding a pint of white wine, ſalt, and 
whole pepper: let it boil an hour and a half, and 
then ſtrain the broth through a fieve; ſkim the fat 
off; ſet it upon a ſtove, and boil it to a clear jelly, 
putting in the half of a peeled lemon, and the 
whites of ſix eggs beat up with the ſhells; when 
it 1s clear, and has acquired a ſufficient body, ſtrain 
it through a napkin ; put the pig into a vetlel ex- 
actly its ſize, and the four crawfiſh under it, with 
ſome green parſley : pour the jelly upon the pig 
to cool with it ; when the jelly is well ſet, dip 
the bottom of the veſſel in hot water, and turn it 
quickly upon the dith in which you mean to ſerve 


your Pig. 


To dreſs a young Pig en blanquette, 

Take the remains of a young pig that has been 
roaſted ;, cut it in ſmall ſlices, and put it into a 
ſtew-pan, with a bit of butter-about half the fize 
of an egg, muſhrooms cut the ſame, a bunch of 
parſley, ſcallions, a clove of garlic, two ſhalots, 
two cloves, thyme, baſil, and "half a laurel-leaf ; 
ſhake it over the fire with a little flour, and 
moiſten it with a glaſs of white wine, and as 
much broth, adding falt and whole pepper: let it 
boil gently till half is conſumed ; then take out 
the bunch of herbs, and put in the pig to heat, 
but do not let it boil ; add the yolks of three eggs 
beat up, with two küchen poonfalls of verjuice, 


and as much broth, thicken it over the fire, and 


lerve lt hot, 
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4 young Pig en galane⸗ 

Being well icalded, bone it, and having extended 
it upon a linen cloth, put over it a good meat ſtuff- 
ing, ſeaioncd to your taſte ; put over this ſtuffing 
(which ſhould be laid on about the thickneſs of a 
crown) a laverof ham cut in ſmall ſlices, one of bacon, 
one of truffies, and one of hard eggs, and cover all 
thote layers with a little force- meat: then roll up the 
pig, taking care not to diſplace the layers. Cover 
it with thin ſlices of fat bacon, and roll it in a 
filtering cloth; ſtrain it very cloſe with packthread, 
and let it boil three hours in equal quantities of 
broth and white wine, with falt, and whole pep- 
per, roots, onions, a large bunch of parſley, ſcal- 
lions, ſhalots, garlic, cloves, thyme, laurel and 
baſil : when it is done, let it cool in its broth, and 
ſerve it cold. 


To dreſs a young Pig d la Lyonnoiſe. 

Take out the bones, leaving the head and feet 
entire, and make a force-meat in the following 
manner: Boil a point of milk, and put into it 
half a pound of the crumb of bread, letting it boil 
till it has ſucked up all the milk; taking care to 
ſtir it often, leſt it ſhould burn to the ſauce-pan. 
Let it cool, and take about a pound of fillet of 
veal, at as much beef ſuet z mince it together, 
and add to it tne crumb of bread, with parſley, 
ſcallions, two ihalots, and champignons, all ſhred 
very fine, falt, pepper, and the white and yolks of 
four eggs. Cur the liver of the pig in large dice, 
and a!nuoft as much raw ham, mingle it with force- 
meat : put the whoie 1nto the body of the P'S 3 : 

e 
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ſew it, and truſs it as for the ſpit, covering it with 
thin ſlices of bacon : then roll it in a napkin, tie 


it with packthread, and boil it according to the 


former precedent, ſerving it in the ſame manner 
cold upon a napkin. 


| A cold Pig Patty. 8 
To make this patty, follow the rules laid down 
in the chapter upon pattys, &c. 


Different Ways to dreſs Lam. 


A Lamb's Head and Purtenances. ' 

Take off the jaws and tnout, and cleanſe the 
head, with the reſt of the purtenances cut in 
pieces, in water; boil them a moment, and let 
them ſtew over a flow fire with ſome broth, a 
little butter, a bunch of herbs, ſalt and pepper. 
When they are done, beat up the yolks of three 
eggs, with a little milk, and thisken the ſauce over 
the fire: afterward add a daſh of verjuice, Diſh 
the head with the purtenances round it, and the 
ſauce poured over, | 


To dreſs a Lamt's Head. 


Take two lambs heads with the necks belong- 


ing to them, and ſtew them white, à la braiſe, as 
calves ears, (page 64). Put them into a ſtew-pan, 


with a large bunch of ſweet herbs, ſalt, pepper, 


onions, verjuice, or the half of a peeled lemon 


ſliced. Let them ſtew by a ſlow fire, and when 
they are done, uncover the brains, and diſh the 
head, pouring over them ſuch a ſauce as you think 


proper, as ſauce PEſpagnole, fauce a la ravigotte, 
4 ſauce 
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ſauce a la poivrade, thickened, ſauce a la pluche 
verte. See the article df Sauces. Or, if you 
chooſe a ſauce more ſimple, mix thin broth, takin 


care that it be not too ſalt, with the yolks of three 
eggs and a little chopped parſley, and thicken it 


over the fire; or, in the place of ſauces, uſe a ra- 
gout of creſſes or truffles. Lambs heads are alſo 
uſed ta make white ſoups. 


To dreſs Lambs Heads d la Sainte Menehould. 

Parboil two lambs heads, and ſtew them in a 

ot juſt large enough to contain them, with a 
little broth, ſalt, pepper, a bunch of parſley, ſcal- 
lion, halt a laurel-leaf, thyme and bafil, a carrot, 
half a parſnip, an onion ſtuck with two cloves, 
aud a little flour and butter : when the whole is 
done, uncover the brains, and pour over them, and 
all the upper part of the neck, a thick ſauce, made 
with the yolks of three eggs, flour and butter, 
thickened over the fire; then grate bread over; 
brown them in an oven, or with a ialamander, 
and ſerve them with a good ſauce, a little ſharp, 


To dreſs a Quarter of Lamb. 

The fore-quarter is more delicate than the hind- 
quarter, and is uſually roaſted, 

A quarter of lamb is allo ſerved en fricandeau. 
| See tricandeau, (page go). 

Io make the pravy ſtick upon it the better, 
ſpread it over with the back of a ſpoon. 

A quarter of lamb may alto be ſerved in a fri- 
caudcau with a ragout of ſpinach, or done a la 
braite, with a ragout of girkins broiled in chops, 
and the remainder roaſted ; it may alſo be intro- 

duced 


had 
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duced as a ſide-diſh. When it is cold, make a haſh 
of it, with the chops round it. 

The fore-quarter may be diſguiſed alſo another 
way : When it is roaſted, and has been already 
ſerved at table, cut it into ſmall pieces, and do it 
en blanquette, or a la bechamel, as follows: 


Slices of Lamb en blanqueite. 

Put a bit of butter into a ſtew-pan, with muſh- 
rooms cut in lips, a bunch of herbs, and ſhake them 
over the fire with a little flour: moiſten them with 
broth, and let the muſhrooms ſtew till the ſauce 
be nearly conſumed. Put in the bits of roaſt 
lamb, cut in ſmall flices, with the yolks of three 
eggs beat up with milk. Thicken the whole over 
the fire, taking care that it does not boil; ſeaſon it 
to your taſte, and, before you ſerve it, add a dath 
of vinegar or verjuice. 


| Lamb d la bechamel. 

La bechamel is nothing more than to reduce 
any thing to the conſiſtence of a cream, till it is 
thick enough to make a ſauce. 

When it begins to thicken, put in the meat, cut 
into ſlices, as directed for la blanquette : warm it, 
without boiling ; ſeaſon it to your taſte, and ferve 


it. All ſorts of {lices a la bechamel are done in the 
lame manner. 


Hind- quarter of Lamb. 
The hind-quarter is uſually roaſted ; it is alſo 


done a la braiſe, ſtuffed Within fide, and ſerved 
with a ragout of ſpinach. 


f 


Lambs 
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Lambs Sweetbreads. 


They are ſerved in the ſame manner as veal . 


ſweetbreads. See pages 71—74. 


Lambs Feet en Gratin. 

Stew a dozen of lambs feet, and eighteen or 
twenty ſmall onions, à la braiſe ; make a ſmall 
gratin with ſome crumb of bread, a little ſcraped 
cheeſe, a bit of butter, and the yolks of three eggs; 
mix the whole together, and ſpread it over the 
bottom of your diſh, ſetting it upon a ſtove or 
chaffing-dith, over a flow fire, till it ſticks to the 
diſh: put the lambs feet, and the ſmall onions 
intermixed, upon the gratin, let it ſimmer a little 
over the fire; drain off the fat, and ſerve a good 
ſauce over it, 

The tongue, the feet, and the rumps, are cooked 
in the ſame manner as thoſe of mutton, 


To dreſs Cnickxxs different Ways. 


A Fricaſce of Chickens. 

Take two fine fowls picked, ſinged, and drawn; 
cut them up, and put them into ſome water, luke- 
warm, to cleanſe them, with the livers, having 
taken off the gall, and the gizzard ſplit and cleanſed, 
and the fat ſkined, by heating them at the fire, 
When your chickens are thus cleanſed, drain them 
upon a ſieve or ſtrainer, and put them into a ſtew- 
pan, with a bit of butter, a bunch of parſley, ſcal- 
lions, a Jawrel-leaf, a little thyme, ſome baſil, two 


cloves, ſome muſhrooms, and a flice of ham, if 


you have any. Set the whole over a good fire, 


till 
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till the ſauce is almoſt conſumed ; ſhake in ſome 
flour, moiſten it with a little hot water, and ſca- 
ſon it with whole pepper: let it ſtew till very 
little ſauce remains, and, when you are ready to 
ſerve it, add the yolks of three eggs beat up and 
mixed with cream or milk, and thicken it over the 
fire, taking care that it does not boil, leſt the eggs 
curdle; then add a daſh of lemon or verjuice, and 
diſh up your fricaſee; the feet, gizzard, and liver, 
at the bottom, and the legs and wings over them, 
pouring the ſauce and muſhrooms over all. It 
vou would have your fricaſce look ſtill more deli- 

cate, take the ſkin off your fowls before you cut 
them up. 


To Pricaſte Chickens with Artichoke Bottoms. 

Cut up your chicken, and put it over the fire 
in a ſtew-pan, with a bit of butter, a. bunch of 
herbs, and ſome artichoke bottoms cut in pieces; 
put in ſome flour, with a little gravy and half a 
glaſs of white wine; and let it boil over a flow 
fire; then ſkim the fat off the ſauce, and when 
the chicken is done, ſerve it with a ſtrong well- 
flavoured ſauce, To make chickens into a fri- 
candeau, do them in the lame manner as the fri- 
cn of veal, (page go). 


To Fricaſee Chickens q la Bourdors. 

Fricaſee your chicken in the ſame manner as 
before, and when it is diſhed, cover it with grated 
bread ; put upon the bread ſome bits of butter, 
about as big as peas, and brown it in the oven, or 
with a hot ſalamander, It is a good way to diſ- 
gui ſe a fricaſee which has before been ſervedat table. 
A Chicken 
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A Chicken a la Tartar, 
Singe and draw your chicken ; break the bones 
a little, and lay it in good freſh butter, melted, 
with parſley, icallions, muſhrooms, all cut ſmall, 
ſalt and pepper; then cover it with grated bread. 


Grill it over a flow fire, and ſerve it dry, or with 
a clear ſauce, 


Chickens en Caiſſe. | 
Take two chickens, draw them, and truſs the 
feet into the body. Leave the wings untruſled, 
and make your chickens lay as flat as you can; 
then ſteep them in ſweet oil, with parſley, ſcal- 
lions, ſhalots and garlic, all ſhred fine, ſalt and 
whole pepper. Make a box of white paper; put 
in the chickens, with all their ſeaſoning, and cover 
them with thin flices of fat bacon and paper: ſet 
them over a flow fire, upon the gridiron, and when 
they are done, take away the fine herbs and flices 
of bacon, and ſerve them in the box, putting a few 
drops of verjuice over them. They may be 


taken out ot the box, and ſerved with any ſauce 
you chooſe. | 


To Roaſt Chickens different Ways. 5 
Singe and draw them, and put a little grated 

bacon, the liver minced, ſome ſhred parſley and 
ſcallions, and a very little ſalt, into the body, and 
ſew it, that nothing falls out. Put it over the 
fire in a ſtew- pan, with the ſkimmings of the pot, 
a few minutes, and roaſt it, covered with thin 
flices of bacon and paper: do not let the fire be 
too fierce, left it ſhould diſcolour your fowl, which 


ſhould 


6640 
ſhould be (if for a fide diſh) of a pale colour. When 


it is done, diſh and ſerve it with any cf the follow- 


ing ſauces or ragouts: For which lee the chapter 
upon Iauc.s, 


Sauce a la Ravigotte, Sauce a la Carpe, 
Sauce a PEtpagnole, Sauce a Flralienne, 
Sauce a la Sultane, Sauce aux petits ufs, 
Sauce a l' Allemande, Sauce piquante, 
Sauce a PAngloile, Sauce a la Reine. 
Sauce blanche, with 

capers and anchovies; 


Ragouts. 

Of Of 
Truffles, Crawfiſh, 
Muthrooms, Piſtachios, 
Morclles, Fat Livers, 


Small onions, Girkins, 
Cucumbers, Oyſters. 
Chards, 


To dreſs a Chicken with Crafts of Bread. 

Take a fine ch! cken, or two, according to the 
ſize of your diſh: make a ſtuffing of their livers, 
and roalt them, wrapt in bacon and paper; when 
they are done, ſerve them with a ſauce made thus: 
Take a little tweet oil, and fry in it two cruſts of 

bread ; let them drain, and do two onions cut in 
| ſlices in the ſame oil; when they are three parts 
done, add parſley, ſcallicns, ſhalots, and the liver 
of ſome kind of poultry, all cut ſmall, and wet 


them 
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them with a glaſs of white wine and a good ſpoon- 
full of cullis. Skim the fat off, and ſeaſon the 
ſauce with pepper and ſalt; let it boil gently a 
quarter of an hour, and ſerve the chickens with 
the fried cruſts at the ſide. 


To dreſs Chickens d la barbarine, 

Take a veal ſweetbread, let it boil a moment in 
water, and cut it into little dice, with ſome muſh- 
rooms; put it upon the fire with butter, a bunch of 
parſley and ſcallions; ſhake in a little flour, moiſten 
it with gravy, adding ſalt and whole pepper, and 
let it ſtew full half an hour; let the ragout cool, 
and put it into the bodies of two middling- ſized 
chickens, after having ſinged and drawn them; 
then having ſewed and truſſed them, put them 
upon the fire, in a ſtew- pan, with a little butter, 
taking care they are not diſcoloured, and then 
roaſt them, covered with bacon and paper: when 
the chickens are done, and the packthread taken 
off that ties the paper, ſerve them with ſauce 
a PEſpagnole, See the Sauces. 


Chickens ſans fard. 
Take a fat chicken, or two, if they be ſmall ; 
put the livers again into the bodies, as with game; 
truſs the feet upon the ſtomach, leaving the head 
and wings untruſſed, and ſtew them with a little 
broth, a bunch of parſley, ſcallions, three ſhalots, 
two cloves, the halt of a laurel-leaf, ſome leaves of 
baſil, a carrot, and a parſnip cut ſmall, ſalt and 
whole pepper. When the whole 1s done, take 


{ome of the ſauce, and mix with it a little parſley, 
| boiled 
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boiled and ſhred very fine; thicken it over the fire 
with a bit of butter, about the ſize of a walnut, 
rolled in flour, and ſerve it over the chickens. 
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To dreſs Chickens with Caulifloxvers. 

Take two fine chickens ; after having ſinged 
and drawn them, ſeparate the livers from the gall, 
mince and mingle them with a bit of butter, par- 
ley, ſcallions ſhred, ſalt and whole pepper: put 
this little force-meat into the bodies of your 
chickens, and truſs them in the manner of a 
young turkey: put them over the fire in a ſtew- 
Pan, with a little butter or hog's lard, and then 
cover them with a little bacon and paper for 
roaſting : when they are done, have ready ſome 
cauliflowers, -ſtewed with water, ſalt, and butter, 
and well drained, and diſh them with the chickens; 
pour over them a ſauce made with a little cullis, 
butter, ſalt, and whole pepper, and thickened upon 
the fire, 
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A Chicken d la Pele. 

Split a chicken in two, having pulled and drawn 
it, and put it over the fire with a bit of butter, a 
clove of garlic, two ſhalots, muſhrooms, parſley 
and ſcallions, the whole ſhred fine; then ſhake 
in a little flour, and moiſten it with a glaſs of 
white wine, and as much broth, adding ſalt and 
whole pepper, and let it boil, and reduce to a 
thick ſauce : ſkim off the fat before you ſerve it. 


To dreſs a Chicken with Cheeſe. 
Having drawn and truſſed two chickens, ſplit 
the back bone a little, and flatten them with the 
a 1 | cfaver 3 
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cleaver; then put them into a ſtew-pan, over the 
fire, with a little butter: moiſten them with half 
a vlals of white wine, and as much good broth, 
adding a bunch of parflcy, ſcallions, half a clove 
of garlic, thyme, and baſil, two cloves, half a 
I'urel-leaf, and a little ſalt and whole pepper. Let 
the whole immer over a {low fire an hour; then. 
take out the chickens, and thicken the lee with 
a bit of butter, about the ſize of a walnut, rolled 
in flour; then take the diſh you ſend to table, and 

ut a part of the ſauce into it, ſtrewing over it a 
ſmall handfull of gruyere cheeſe, grated. Lay the 
ch.:kens upon it, and grate as much gruyere 
checle over as you put under them: ſet your diſh. 
upon a ſtove over a flow fire, and brown the cheeſe 
with a falaizander 3; when it is of a fine colour, 
and all the ſauce conſumed, ſerve it hot. If your 
checſe be very falt, you need not put any into the 
lauce. | 


To areſs Chickens with Tarragon. 

Parboil tome leaves of tarragon, "1queeze and 
chop. them fine: draw and truts two chickens, 
mince the livers, and mix them with a bit of but=- 
ter, the chopped tarragon, falt aud whole pepper: 
put this little force- meat into the bodies, and ſet 
the towls over the fire in a ſtew- pan, with ſome 
fat or butter. Then put a thin flice of bacon 

over the breaſt of each, and roaſt them. Put the 
remainder of the tarragon into a ſtew-pan, with 
the two livers, and a bit of butter, about the ſize 
of a walnut, rolled in flour; the yolks of two 
eggs, half a glaſs of gravy, two ſpoonfulls of 
broth, falt, whule pepper, aud a daſh of vinegar : 

thicken 


5 ( 1's } 
thicken the ſauce over the fire, taking care-that 
it does not boil, leaſt the eggs ſhould curdle, and 
ſerve it over the chickens. 


To dreſs Chickens en Matelotte, | 

Parboil a dozen of {ſmall white onions, throw 
them into cold water, and take off the firſt ſkin: 
cut two middling-fized carrots, and a parſnip, 
about the length of two fingers, ſhaping them 
round, in the form of a ſtick. Burn a little bit 
of butter and ſome flour in a ſtew-pan, till it be- 
comes the colour of cinnamon, turning it otten 
upon the fire; moiſten it with a glaſs of white 
wine and as much broth, and put in the carrots, 
{mall onions, a bunch of parſley, ſcallions, half a 
clove of garlic, thyme, baſil, two cloves, half a 
laurel-leaf, ſalt and whole pepper; let them boil half 
an hourover a ſlow fire; then take one large chicken 
(or two ſmall ones), ſet it over the fire in fat or 
butter a few minutes, and cut it in four quarters; 
put it into the ragout, and if you chooſe add the 
liver, the neck, the wings, and the feet: Jet it 
boil an hour gently, and when done, ſkim off the 
fat; add anchovy minced and ſome capers to the 
ſauce, and ſerve it hot. 


To dreſs Chickens d la Fardiniere. 
Take two middling-ſized chickens, heat the 
feet, that you may peel off the ſkin, cut off the 
ſpurs, and, having truſſed them in the bodies, 
ut them over the fire, in ſome fat or butter: 
cut each chicken in two, and make it flat with 
the cleaver. Then have ready ſome hot butter, 


with parſley, ſcallions, a clove of garlic, and ſome 
I 2 muſhrooms, 
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muſhrooms, the whole cut ſmall, ſalt and whole 
pepper, and let them ſteep in it an hour ; keep as 
much of the butter and herbs to the chickens as 
you can ; grate bread over them, and broil them 
over a ſlow fire, baſting them with the reſt of the 
butter and herbs : when they are done of a good 
colour, ferve them with a ſauce made with a little 
gravy, three ſpoonfulls of verjnice, ſalt, whole 
pepper, a little ſhred parfley, and thickened ovec 
the fire with the yolks of three eggs. 


To dreſs Chickens with Chervil. | 
Put a little butter into a ſtew- pan, with two 
roots, a parſuip cut, two or three onions ſliced, a 
clove of garlic, a laurel-leaf, thyme, baſil, and two 
cloves; ſhake the whole over a flow fire, till they 
are a little coloured, and then moiſten them with 
a glaſs of white wine and as much broth ; let 
them do ſlowly till half is conſumed; ſtrain off the 
broth, and put into it a bit of butter, about as 
big as half an egg, rolled in flour, with as much 
chervil as you can hold at twice in your fingers, cut 
very ſmall : thicken the ſauce over the fire, and 
ſerve it over your chickens when they are roaſted. 


To dreſs Chickens au revell. | 

Draw two chickens, minee and mix the livers 
with ſome butter, parſley, ſcallions, two leaves of 
tarragon, and two or three branches of chervil, the 
whole ſhred fine, ſalt and whole pepper: ſtuff the 
chickens with it, truſs them, put them over the 
fire a few minutes, with ſome butter, or the greaſe 
of the pot, and roaſt them, covered with bacon and 
paper: put into a ſtew-pan the butter in which 


the 


„ 
the chickens were put over the fire, with two roots 
and two onions ſliced, a clove of garlic, thyme, baſil, 
two cloves, and a laurel-leaf ; ſet the whole over a 
{low fire, that they may not change colour, and add 
a glaſs of white wine and as much broth; let them 
boil gently half an hour, and ſtrain off the liquor, 
Then take ſome ſallad herbs, as tarragon, pimper— 
nel, chervil, chives, and garden crefles, of each ac- 
cording to its ſtrength, the waole not making 
more than half a handfull, and ſhred them very 
fine: let them infuſe in the ſauce halt an hour 
over a ſtove or chaffing-diſh; ſtrain off the ſauce, 
1queeze the herbs Well, and thicken the ſauce over 
the fire with flour aud butter, 


Chickens with a Sauce of ſour Grapes. 

Draw your chickens, and ſtuff them with the 
liver mingled with butter, parſley and ſcallions, 
ſhred, ſalt and whole pepper, and roaſt them : 
put a bit of butter into a ſtew-pan, with two 
onions, a clove of garlic, parſley and ſcallions, a 
carrot, a parinip, and two cloves: turn the whole 
a few times over the fire, till it is coloured; add 
ſome flour, and a glaſs of broth ; let it boil till 
halt is conſumed, and ſtrain it through a ſieve: 
then take a good handfull of ſour grapes, that are 
very green; pick out the ſeeds, and put the grapes 
into boiling water, letting them boil a moment: 
drain them, and mix them with the ſauce, thicken- 
ing it over the fire with the yolks of three eggs; 
as ſoon as it begins to thicken, take it from the 
fire, and ſerve it over your chickens, 


13 A Chicken 
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A Chicken a la Giblotte, 

Cut up a chicken, and put it into a ſtew-pan 
with the giblets, a bunch of parſley, ſcallions, a 
clove of garlic, a laurel-leaf, . thyme, two cloves, 
and a bit of butter : ſhake it over the fire with 
ſome flour, and moiſten it with a glaſs of white 
wine, ſome broth, and ſome gravy, to colour the 
ragout, falt and whole pepper : let it boil and 
conſume to a thick ſauce. 


A Chicken and young Peas. | 
Cut up a chicken, and put It into a ſtew-pan 
with a pint of young peas, a bit of butter, and a 
bunch of parſley and ſcallions ; ſhake it over the 
fire, put in ſome flour, with equal quantities of 
gravy and broth, and let it boil and reduce to a 


thick ſauce : do not add any falt till a moment 


before you ſerve it, and, if you chooſe, put in a 
little ſugar. | 


A Chicken en hatelet. 

Take a roaſted chicken that has been ſerved at 
table, cut it up, and ſpit every piece upon a filver 
ſkewer, or upon ſmall wooden ſkewers ; dip the 
pieces in an egg beat up, and ſeaſon each with 
ſalt, pepper, parſley and ſcallions, ſhred fine: 
cover them with grated bread, and dip them in 
ſweet oil or butter; then again grate bread over 
them, and grill them over a flow fire, baſting them 
gently with oil; ſerve them dry, or with a gravy 
lauce. | | = 


4 \ 


70 


(4 


To marinate Chickens. 

Cut them up, and ſteep and fry them in the 

ſame manner as the breaſt of veal, (page 78). 
Chickens en Pam. 

Take out the bones without breaking the ſkin, 
and fill the chickens with a ragout of veal ſweet- 
bread; tie them with packthread to make them 
appear round, cover them with bacon, and wrap 
them in a linen cloth; ſtew them in white wine, 
with good broth, and a bunch of herbs, and ſerve 
them with ſauce 'Eipagnole. Sce the Sauces. 


Chickens d la Sainte Menehould. 

Take two chickens, truſs them, and put them 
into a ſtew-pan, with a bit of butter, a glaſs of 
white wine, falt, whole pepper, a bunch of parſley, 
a clove of garlie, thyme, laurel, baſil, and two 
cloves. Stew the whole over a flow dee, till the 
ſauce jellies and hangs to the chickens; take 
them up, wet them with an egg beat up, and 
grate bread over them; then dip them in but— 
ter, again cover them with grated bread, and grill 
them of a good colour; ſerve them either dry, or 
with a gravy ſauce, ſharpened. 


The Uſe of an old Cock or Hen. 

They are both excellent to make good broth 
and jelly for the ſick, with ſome knuckle of veal, 
and to make blanc-manger. They are good alto 
to make ſtrong jelly broth, and are uſeful to give 
a body to all lorts'of good lauces aud ragouts. 
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Different Ways to dreſs a TURKEY, or a TURKEY= 
POUT, 


To Fricaſee the Giblets white or brown. 
Take the giblets of two or three turkeys, com- 
prehending the wings, fect, liver and gizzard; 
ſcald and pick them, and put them into a ſtew-pan, 
with a bit of butter, a bunch of parſley, ſcallions, 
a clove of garlic, thyme, laurel, baſil, muſhrooms, 
and two ja ; put the whole upon the fire, and 
ſhake in ſome flour, moiſten it with ſome water 
or broth, and ſeaſon it with ſalt and whole pepper, 
letting it ſtew and conſume to a thick ſauce. When 
ou are ready to ſerve it, take out the bunch of 
ea and ethicken it with the yolks of three eggs 
beat up with cream; and, laſt of all, add a daſh of 
verjuice or Vinegar, If you would fricaſee your 
giblets brown, after having floured them, moiſten 
them with equal quantities of broth and gravy, 
letting it reduce to a thick ſauce, To drets gib- 
lets with young peas, put them into a ſtew-pan 
over the fire, with a piece of butter; flour, and 
moiſten them with an equal quantity of broth 
and gravy, letting them bail and reduce to a thick 
ſauce. 


To drefs old Turkeys. 
Draw, truſs, and lard hem ſeaſoning them 


with {alt, pepper, ſhred parſley, ſcallions, garlic, 
and ſhallots; ; ſtew them in a veſſel no larger than 
will contain them, with a pint of white wine, ſome 
broth, onions, and a bunch of herbs, ſalt, and 
pepper, let them do gently, When your turkey is 

done, 


„ 


done, ſtrain off the broth, and reduce it to a ſtrong 
jelly; leave it to cool, and ſpread it over your 
turkey; if there be any left, put it into the body. 
Serve your turkey in a diſh, upon a napkin, and 
garniſh it with green parſley, With theſe turkeys 
you may make fide diſhes a la braiſe; as, brezoles, 
fricandeaus, fide diſhes a la bourgeoiſe, between two 
plates, 


To dreſs the Legs of a Turkey. 

Parboil and cut a veal ſweetbread in large dice, 
with muſkrooms cut the ſame; mix them to- 
ether with ſome grated bacon, parſley, ſcallions, 
baſil, and italots ſhred fine, falt, whole pepper, 
and the yolks of two eggs. Have ready the legs 
of a turkey, well picked, and the bone taken out, 
excepting the end which joins the foot, that 
muſt be left. Put the veal ſweetbread, with its 
ſeaſoning, into the legs; ſew them, that none fall 
out, and do them a la braiſe with a glaſs of white 
wine, as much good broth, a bunch of parſley, 
icallions,. and a little ſalt; cover them with thin 
ſlices of bacon, and ſtew them gently. When they 
are done, and the ſauce nearly conſumed, ſkim the 
fat off what remains, take out the bacon and herbs, 
and put in two ſpoonfulls of cullis to thicken it; 
or, if you have no cullis, a bit of butter, about the 
ſize of a walnut, rolled in flour, and a little boiled 
parfley chopped fine, Thicken the ſauce over the 
fire, and ſerve it over the turkey's legs, with the 

Juice ot a lemon, or a daſh of vinegar, 


The Legs of a Turkey a la Crime, 
If they have been already ſerved at table, do not 


3 lard 
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lard them, but otherwiſe lard them with fat 
bacon, and do them as follows: Put a bit of but— 
ter, about as big as an egg, mixed with a ſpoonfull 
of flour, into a ſtew- pan, with falt, pepper, ical- 
lions, a clove of garlic, two ſhalots, thyme, baſil, 
three-cloves, a lauiel-leaf, a few coriander ſeeds, 
and a pill of milk, and ſtew them over the 
fire till they boil; then put in the legs of your 
turkey, and let them boil very gently ; when they 
feel tender, take them out, ad leave them to 
drain : then take the fat off the ſtew, dip the legs 
into it, and cover them with grated bread ; broil 
them over a flow fire, and baſte them gently with 
the remainder of the fat. Then put half a glaſs 
of gravy into a ſtew-pan, with ſalt and whole pep- 
per, and toſs it up, to ſerve with the turkey legs. 


A Turkey d PEſcalope. 

Take off the logs, and prepare them according 
to the former precedent. There remains the wings 
and the breaſt to make the eſcalope: cut them in 
{mall thin flices, and arrange them in a ſtew-pan, in 
layers, ſtrewing between every layer parſley, ſcal- 
lions, ſhalots, bafil, and champignons, the whole 
cut very fine, ſalt, whole pepper, and a little ſweet 
oil: cover them with thin flices of bacon, and 
ſtew them gently over a ſlow fire: when your ſtew 
18 half done, add to it half a glaſs of white wine, 
and let it continue on the fire till done ; then ſkim 
the fat off, and {erve the ſauce upon the eſcalope. 
If you have any cullis, put in two ſpoonfylls to 
thicken it, aud add the juice of a lemon, or a daſh 
of verjuice. 
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A Turkey en Pain. 
Take a fine turkey, bone it, and put into the 
carcaſe a little ragout, compoſed of large livers, | 
muſhrooms, and ſtreaked bacon, all cut in ſmall 
dice, and mingled with ſalt, fine ſpices, and ſhred 8 
parſley and ſcallions, Sew the turkey and give | 
it the form of a loaf; then put a thin ſlice of bacon | 
upon the breaſt, aud wrap it in a filtering cloth. 
Stew it in a pot that is not larger than will con- 
tain it, with good broth, a glaſs of white wine, 
and a bunch of ſweet herbs. When it is done, 
take it out of the pot and keep it hot. In the 
mean while put the liquor it was done 1n into a 
ſtew- pan, after having taken off the fat, and re- 
duce it to a ſauce, adding two ſpoonfulls of cullis. 
Then unwrap your turkey and take off the filter- 
ing cloth and the bacon, dry away the greaſe, 
and ſerve it with the ſauce. 


A Turkey d la Poole. 
Take a turkey ready prepared tor dreſſing, preſs 
it a little upon the breaſt to make it flat, and truſs . 
the feet in the carcaſc ; put it into a tew-pan with 
a bit of butter or bacon at the bottom, parſley, 
ſcallions, champignons, and garlic, all ſhred imall. | 
Set 1t over the fire a few minutes, and then put j 
it into another ſtew-pan with falt and whole pep- 
per; cover the breaſt with thin flices of bacon, add 
a glaſs of white wine and the ſame quantity of =, 
broth, and ſtew it over a ſlow fire; then take off ! 
the fat, and put a little cullis into the ſauce to 
thicken it. A young fowl or chicken may be 
done in the ſame manner. 8 
A Turkey 
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A Turkey en galantine. 
Draw a fat turkey, take out the bones, and do 
it in the ſame manner as the pig en galantine, 


(page 104). 


A Turkey en Balloon. 

Take out the bones ES breaking the ſkin, 
and cut the meat in {mall thin ſlices, doing it in 
the fame manner as pig cheeſe, (page 97). To 
ſerve 1 it as a fide diſh, take it out of the veſſel it 
is put into while it is hot, and ſerve it with a good 


ſauce, 


T9 roll a Turkey. 

Take a turkey prepared for dreſſing, cut it in 
two, take out the bones and put upon each half a 
ood force-meat. Then roll up each piece, tie it 
with pack-thread, and fiew it, having covered it 
with thin flices of bacon, with a glais of white 
wine, as much good broth, a bunch of parſley, 
ſcallions, a clove of garlic, a little thyme, laurel, 
baſil, ſalt, pepper, two cloves, two onions fliced, 
a carrot and a parſnip; the ftew done, ſkim the 
fat off, and ſtrain the ſauce, adding a little cullis 
to thicken it, and ſerve it over the meat. Inſtead 
of this, rou may put any other ſauce or ragout 

you think proper, 


To areſs the Feet of a Turkey. 

They are done a la braiſe, as the neat's tongue, 
(page 11), well ſcaſoned. When they are cold 
dip them in the fat of the liquor they were ſtewed 
in, cover them with grated bread, and grill them 


of 
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of a good colour. Serve them dry in the ſecond 
courſe. If you would have them fried, dip them 
in an egg beat up, and cover them with grated 
bread; fry them of a good colour, and garniſh 
them with fried parſley, Some put a force-meat | 
round the feet, before the bread is grated over * 
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them. 


To dreſs the Pinions of a Turkey with ſmall Onions 
and Cheeſe. | 
Take fix or eight pinions which you have ſcald- 
ed, parboiled and picked, and put them into a 
ſtew-pan with a "bunch of parſley and ſcallions, 
two cloves, half a laurel-leaf, and a little baſil; 
or moiſten them with a glaſs of white wine and 
as much broth, and let them ſtew over a ſlow fire 
halt an hour; then put in at leaſt a dozen of 
ſmall onions, having boiled them a quarter of an 
hour iu water and taken off the ſkins, a little ſalt 
and whole pepper; let them ſtew till they are 
done, and then take them out of the ſtew-pan to 
drain; ſtrain the ſauce through a ſieve, and if 
there be too much, reduce it over the fire, and 
thicken it with a bit of butter about the fize of an. 
egg mixed with flour; then take the diſh you ſend 9 
to table, and put a little ſauce into it, and over | hb 
that half a handtull of gruyere cheeſe grated ; diſh 
the pinions (with the {mall onions between) upon 
it, and then pour over the remaining ſauce ; cover 
it with more grated cheeſe, and put the diſh upon 
your ſtove that the ſauce may timmer till it is 
quite conſumed; then brown it with a ſalamander 
and ſerve it hot. 


To 


them two or three times over the fire with butter, 
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To fricaſee the Pinions of Fovls, 


They are done in the ſame manner as the fri- 
caſee of chickens, (page 108). 


To make a Fricandeau of Pinions. 

Take ten or a dozen turkeys, or fifteen fowls 
pinions, having ſcalded and picked, lard them with 
ſmall bits of bacon and let them boil an inſtant in 

water, then ſtew them in the fame manner as the 
fricandeau à la bourgeoiſe, (page go), 


To flew Pinions the Spaniſh Way. 

When they are parboiled and picked, put them 
into a ſtew- pan upon ſome flices of bac. with 
two ſpoonfulls of tweet oil, a glaſs of white wine, 
as much broth, a bunch of parſley, ſcallions, two 
cloves of garlic, thyme, laurel, baſil, two cloves, 
ſalt, whole pepper, and ſome coriander ſeeds. 
When they are done, ſkim off the fat, ſtrain the 
ſauce, and add a little cullis to thicken it. Dry 
the pinions with a linen cloth, and ſerve the 
ſauce over them. 


To dreſs Pinions en Matelotte. 

Burn ſome butter and a ſpoonfull of flour, and 
moiſten it with a gill of white wine and as 
much good broth ; let the pinions ſtew with a 
bunch of parſley, ſcallions, two cloves of garlic, 
thyme, laurel, baſil, two cloves, ſalt and whole 
pepper. When they are about half done put in 
at leaſt a dozen of ſmall onions, having parboiled 


them and taken off the ſkin; cut ſome bits of 


bread about the ſize of half a crown, and turn 


till 
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till they are coloured. The ragout finiſhed, add a 
few whole capers, and diſh up the pinions, with 
the fried bread over and. round them ; pour the 
ſauce over all. 


The ſame, with green Peas Soup. 

Stew them with a little good broth, a bunch of 
ſweet herbs, ſalt, pepper, ano, if you wilt a little 
ſtreaked bacon. Take half a pint of peas ſtewed 
with ſome broth, the ſtalks of ſcallions, and ſome 
parſley ; {train them through a ſieve, and put in 
the pinious, though already done, to give them a 
flavour; ſerve the ſoup over the pinions and the 
bacon, in a tureen, and take care that it be neither 
too thick nor too thin. 


The ſame, with a Soup of Lentils. 
They are done the ſame as the preceding with 
the peas ſoup, with this difterence only, that in the 
foup of lentils you do not uſe ſcallions or parſley. 


The ſame, with ſmall Onions. 

Make a ragout of ſmall onions according to the 
preceding (page 125), and put the fowl or turkey pi- 
nions into a ſtew-pan, with a little broth, a bunch 
of parſley, ſalt and whole pepper; ſtew them, and 
when done {train off the broth (having taken off 
the fat), aud put it into the ragout of onions to give 
it a body. Serve a thick ſauce over the onions. 


The fame, with Champaign. 
Put ſome ſlices of veal at the bottom of a ſtew- 
pan, and the pinions upon them, covered with thin 


flices of bacon; put in a bunch of ſweet herbs, 
ſalt, 
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ſalt, whole pepper, a glaſs of champaign wine, 
and half a glaſs of good, broth; let them ſtew gen- 
tly, and when they are done, put two ſpoonfulls 


of cullis into the ſauce, ſtrain it and ſkim off the 


fat. Serve the pinions well dried, and the ſauce 
over them. Pinions done in this manner, without 


wine, may be ſerved with any ſauce or ragout you 
like beſt. 


Fowl or Turkey Pinions d Ia Sainte Menehould. 
Stew them gently with a glaſs of broth, half 4 


' glaſs of white wine, a bunch of ſweet herbs, ſalt 


and whole pepper; when they are done, and the 
ſauce 1s ſufficiently thick to ſtick to them, let them 
cool; dip them in oil, and cover them with grat- 
ed bread; then wet them again with oil, and grill 
them of a good colour, Serve them dry, or, if 
you like it better, with a clear well-flayoured 
ſauce, Fowl or turkey pinions may be allo fried, 
with this only difference, that inſtead of dipping 
them in oil before you put bread over them, they 
mult be wetted with an egg beat up. 


To adreſs Fouls ſeveral Ways. 

When tender they are roaſted, and ſerved with 
the ſame ſauces and ragouts as the chickens, (page 
111). But if you do not think them tender 
enough for the ſpit, or chuſe to diverfify them, 
there are many ways to do them à la braiſe ; they 
may alſo be made into fricandeaus. See frican- 


deau of veal ; or done a la tartare, with large 
ſalt, 


= 
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] To dreſs a Fowl d la Bourgeoiſe. 

Having drawn and truſſed it, put a bit of butter 
and two onions cut in flices into a ſtew-pan, and 
the fowl over them with the breaſt downward; 
cover it with two ſliced onions, two roots ſliced, 
a bunch of ſweet herbs, and a little ſalt ; ſtew it 
over a flow fire, and when it 1s half done, put in 
half a glaſs of white wine; when it is done, hav- 
ing ſkimmed and ſtrained off the ſauce, put into 
it a little cullis and ſerve it over the fowl. 


| The ſame, between two Plates. 

Having drawn and truſſed your fowl, put it 
over the fire in a ſtew- pan with a bit of butter, 
ſalt, pepper, parlley, ſcallions, champignons, and 
a little garlic; the whole ſhred fine. Put into the 
bottom of another ſtew-pan ſome ſlices of veal, 
and the fowl, with all its ſeaſoning ; cover it with 
thin raſhers of bacon, and let it ſtew over a very 
ſlow fire; when it is done ſkim the fat off, and 
ſtrain the ſauce, adding a ſpoonfull of cullis, and 
a daſh of verjuice, Taſte to ſee that. it be well 
_ flavoured, and ſerve it over the fowl. 


The ſame, with Parſley. 

Take a fowl, either raw, or that has been'roaſt= 
ed and ſerved at table; cut it up, and ſtew it with 
good broth, and ſome cullis, ſalt, and a little 
whole pepper. When it is done and the ſauce 
ſufficiently reduced, put into it ſome flour, and 


parſley boiled and ſhred fine, and before you lerve 
it add a daſh verjuice. 


K Chipoulate. 
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| Chipoulate, : 

Take the legs of fowls or turkeys, or what 19 
ſtil] better the wings, and have fix ſauſages, ſome 
ſtreaked bacon cut into ſlices, ſome ſmall white 
onions parboiled, and ſtew them together with a 
little broth, covered over and under with raſhers 
of bacon, two ſlices of lemon and a bunch of ſweet 
herbs. When the whole is done, take it out to 
drain, and diſh it for table. Then, having ſkim- 
med off the fat in the ſtew-pan, ſtrain it, toſs 
it up with a ſpoonfull of cullis, and ſerve it over 
the meat. A whole fowl may be drefled in the 
ſame manner. 


To adreſs a Fowl with Onions. 

Take a fine tender fowl, and having drawn it, 
mince the liver, with ſome bacon grated with a 
knife, parſley, ſcallions, and ſome muſhrooms, 
thred fine, add pepper and falt, and having mingled 
the whole together put it into the carcate of your 


| fowl; ſew it that none of the ſtuffing fall out, and 


put it upon the ſpit covered with bacon and paper. 
When it is enough, ſerve it with a ragout of ſmall 
white onions, made as follows: Slice your onions 
and Jet them boil a quarter of an hour in water, 
then throw them into cold water ; take off the firſt 
{kin, and boil them in ſome broth, When they 
are done and drained, put them into a good cullis 
well ſeaſoned, let them boil up a few times upon 
your ſtove, and ſerve them with the fowl. Chick- 
ens with onions, arc done in the ſame manner. 


A Fowl! 
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| A Fowl in Maſquerade. 

Take a good fowl plucked and drawn, and make 
a ſtuffing of its liver, with grated bacon, ſhred 
parſley, ſcallions, ſhalots, and the yolks of two 
eggs, pepper and falt, Stuff your fowl with 1t 
and ſew up the two ends. Then put it over the 
fire a little in a ſtew-pan with butter, and after- 
wards roaſt it, putting ſmall narrow ſlices of ham 
and new bread, the length of the fowl, round it. 
Cover all with ſeveral ſheets of white paper, in 
ſuch a manner as that neither the fat nor gravy can 
come out. Roaſt it by a very flow fire, and do not 
baſte it: when you take it from the ſpit, be care- 
full to put ſomething under it to catch the gravy. 
Diſh it, and put the ſlices of ham and new bread 
round it, and the gravy in the diſh. 


To dreſs a- Fowl en Matelotte. 

Take a fowl, truſs it, lard it with bacon, and 
ſtew it with ſome white wine, a little broth, ſix 
large onions, carrots, and parſnips, cut properly; a 
bunch of parſley, cloves, ſcallions, thyme, laurel, 
baſil, two ſlices of lemon, pepper and falt ; let it 
ſtew gently, and when done, diſh your fowl with 
the onions and roots. Serve it with the ſauce well 
ſkimmed, and, if you have any, add a ſpoonfull of 
cullis. 8 


The ſame, d la Cuiſiniere. 

StufF it with its own liver mingled with a little 
butter, ſhred parſley, ſcallions, and garlic, ſalt, 
whole pepper, and the yolks of two eggs: roaſt 
it, and when done baſte it with a little hot butter, 

K 2 or 
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or the yolk of an egg beat up, and cover it with 
grated bread ; let it temain at the fire till it is of a 
fine brown, and ſerve it with a ſauce made with 
half a glaſs of broth and a litile vinegar, thickened 
over the fire with a bit of butter, about half the ſize 
of an egg, rolled in flour, arid ſeaſoned with ſalt, 
whole pepper, and a little grated nutmeg, 


The ſame, with Court- Bouillon. 
Take a good fowl, and having heated the feet 
to peel them, cut the claws about the middle, and 
truſs it; tie it round with packthread, and put it 


into a ſtew- pan juſt large enough to contain it, with 


a bit of butter, two ſliced onions, a root, a parſnip, 
a bunch of parſley, ſcallions, a clove of garlic, three 
cloves, two ſhalots, falt and whole pepper, and 
moiſten it with two glaſſes of broth, a glaſs of 
white wine and a ſpoonfull of verjuice ; let it ftew 
gently, and when the fowl feels tender ſtrain off 
the broth (court-bouillon), reduce it over the fire 
to a ſauce and ſerve it over the fowl, 


The ſame, roaſied in a Cruſt. 

Make a paſte with flour and butter, two eggs, 
water and ſalt; it ſhould be made an hour before it 
is uſed ; then take a tender fowl, and having drawn 
it, put into the carcaſe a ſtuffing of the liver, min- 
gled with ſome crumb of bread ſoaked in cream, 
the yolks of two eggs, ſhred parſley and ſcallions, 
and a good deal of grated bacon or good butter ; 
then put it upon the ſpit, cover it with thin ſlices 
of bacon, and afterward with the paſte, beat with 
the rolling-pin till it is about the thickneſs of a 
half- crown. Moiſten the edges of the paſte to 


cloſe 
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cloſe it, and cover it with ſeveral ſheets of paper, 
tied on with packthread ; let it remain at the fire 
an hour and a half, and, before you take it up, 
untie the paper, that the paſte -may be coloured: 
put it upon a dith, and cut a hole through the 
upper part of the cruſt, and pour in ſome good 
ſauce, ſuch as fauce a 'Eſpagnole, or a la Sultane. 
Scc the chapter upon Sauces. | 


The ſame, en Quaadrille, 

Cut a fowl in quarters, and ſtew it between thin 
raſhers of bacon, with a truffle, a ſlice of ham, a 
bunch of parſley, ſcallions, two ſhalots, half a 
laurel-leaf, ſome leaves of baſil, a clove, a little 
ſalt and whole pepper, and a glaſs of white wine. 
When the ſtew is done, mince, ſeparately, the 
truffle, the ham, the yolk of an egg boiled hard, 
and ſome capers, Then ſkim the A off, ſtrain 
the ſauce ; thicken it over the fire with a bit of 
butter, about the ſize of a walnut, rolled in flour, 
and put it in the diſh; put the four quarters of 
the fowl in the diſh ; covering the firſt with the 
minced ham, the ſecond with the hard egg, the 
third with the truffle, and the fourth with the 
Capers. ; 


The ſame, @ la Bechamel. 

It is uſual to make this diſh with a fowl that 
has been already roaſted, and ſerved at table, Cut 
it up, or, which is better, when it is almoſt entire, 
take all the meat from the bones, and cut it into thin 

ſlices: then put into a ſtew-pan a pint of cream 
or a pill of milk, and whea it boils thicken it with 
a bit of butter, half the ſize of an egg, mixed up 
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with flour, adding falt, pepper, two ſhalots, half a 
clove of garlic, parſley, and ſcallions, and let it 
boil gently half an hour: when it is reduced to 
the conſiſtence of a ſauce, ſtrain it, and put in the 
fowl to warm, not ſuffering it to bail. If the ſauce 
ſhould not be quite enough t thickened, add the yolk 


of an egg beat up: when you ſerve it, add a "oo 
drops of vinegar. 


The ſame, d la Montmorenci. 
Lard the upper part of a fowl, and fill the car- 
caſe with liver cut into dice, ſtreaked bacon, and 
eggs without the ſhell. Sew the. foul, and ſtew 


it like a fricandeau z and glaze it in the ſame 
manner. 


To marinate the fame. 
Cut up your fow], Reep and fry it, in the ſame 


manner as the breaſt of veal, (page 78). 


The ſame, au Blanc-manger. 

Boil a pint of good milk, with thyme, laurel, 
baſil, and coriander feeds, till it be cont: med to 
half; {train it through a ſicve, and put in a hand- 
full of crumb of bread, ſetting it again vpon the 
fire, and letting it remain till the bread has ſucked 
up : all the milk. Take it from the fire, and put 
in a quarter of a pound of pork flair cut into {mall 
bits, a dozen of ſweet almonds pounded, falt, 
grated nutmeg, and the yolks of five eggs; put 
the whole into the carcaſe of your fowl, ſewing it, 
that none fall out, aud ſtow it between thin * . 
of bacon: moiſten it with a little milk, and ſeaſon 
it with fait, and a few coriander feeds; when it 

18 
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is done, and well dried of its fat, ſerve it with 
ſauce a la reine. Sce the ſauces, . 


The ſame, en Canelon. 

Cut a fine fowl iu two, take out the bones, and 
put upon coach half a good force-meat, made of 
povitry ; roll it, and cover the outſide with thin 
rathers of bacon, tie it with packthread, and ſtew 
it an hour, with: half a glaſ- of white wine, good 
broth, 2 bunch of parflcy, ſalt and pepper: when 
it is done. {train off the ſauce, ſkim it, and add 


two ſhoonfulls of cullis: reduce it over the fire 


to a proper conſiſtence; take off the bacon and 
packthread, and ſerve your towl with the ſauce. 


The ſame, with Cream. 

It is not uſual to dreſs a fowl in this way, unleſs 
it has been roaſted, and returned from table uncut: 
take the meat off the breaſt, mince it very fine, 
and add to it a handfull of crumb of bread, boiled 
in halt a point of milk till it be thick, and which 


has ſto d till cold; add alſo nearly half a pound 


of beet ſuet, parſley, ſcallions, and muſhrooms, cut 
imall, ſalt, pepper, and the yolks of five eggs; put 
this torce-meat into the caicaic of the towl, aud, 
to ſupply the place of the breaſts, draw a knife, 
dipt in an egg beat up, over it, and cover it with 
grated bread ; then put the fowl upon a baking- 
dith, over flices of bacon ; cover it with paper, 
and ſet i it in the oven, or upon a chatting-dith, 
and brown it with a ſalamaiider : when done, icrve 
it with ſauce piquant. See the ſauces, 
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The ſame, en Crouſtade. 

Truſs and lard a fowl acroſs with large pieces 
of ſtreaked bacon well interlarded, and ſtew it 
wich a little broth, falt, pepper, and a bunch of 
parſley, When it 1s done, aud the ſauce jcllies, 
put it over the fowl, and leave it to cool; then put 
a bit of butter, rolled 1 in flour, with a tle {alt 
and pepper, into a ſtew- pan; thicken it over the 

fire, and, as you pour it over the fowl, ſtrew over 
grated bread till a cruſt is formed over the fowl : 
brown it with a hot ſalamander, and ſerve it with 
ſauce piquant. See the ſauces. 


The ſame, accompa nee. 

Take out the breaſt bone, and fill the carcaſe of 
your fowl with ſome of thoſe ragouts that you 
will find in the chapter upon ragouts : roaſt the 

| fowl, covered with ſlices of bacon and paper, and 
ſerve it with a good ſauce, ſuch as ſauce al Eipag- 
nole, or a la Sultane. See the ſauces, 


The ſame, au Sang. 

Put ſome ſhred parſley, ſcallions, and muſh- 
rooms, into a ſtew-pan, with a little bit of butter 
ſhake them over the file, and then add a good gill 
of pig's blood, the yolks of tour eggs, a quarter of 
a pound of the flair, a few coriander ſeeds pounded, 
ſalt and whole pepper; thicken the whole over 
the fire, take care that it does not boil, and ſtir it 
all the time. When it is cold, put it into the 
carcaſe of a fowl, which roaſt, covered with ſlices 
of bacon and paper, and ſerve it with ſauce pi- 


uant. 
e The 
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The ſame, with Chia. 
Chia 1s a ſpecies of girkin, which comes from the 
Indies. Cut it into ſlices, and ſoak it a quarter of 
an hour in water almoſt boiling ; then drain it, 


and put it into a ſauce made with cullis, to ſerve 
with a raaſted fowl. 


The ſame, in Slices. 

Take a fowl that has been ſerved at table, cut 
it in ſmall flices, and heat it in a good ſauce, 
thickened with flour and butter, burnt till it be 
of a high colour; or white, as a la bechamel, or 


ſauce a la reine, which you will find in the chap- 
ter upon Sauces. 


Different Ways to dreſs a Dock and Goos. 


To fluff a Duck. 
Draw it by the craw, and entirely bone it, taking 
care not to break the ſkin: begin at the craw, and 
as you take out the bones turn it; then half fill 


it with a ſtuffing of ſome ſort of poultry, or of 


veal-pye, if you have no other; which is made 
with a piece of fillet of veal twice the ſize of an egg, 
and as much beef ſuet minced together, with ſhred 
parſley, ſcallions, and champignons, the yolks of 
two eggs boiled hard, ſalt, pepper, and a gill of 
cream : mix the whole well together, and put it 
into the carcaſs of your duck ; tie it with pack- 
thread, that none may fall out, and ſtew it à la 
braiſe, as the neat's tongue, (page 11). When it 
1s dene, wipe off the fat, and ſerve it with a good 
ſauce, or with a ragout of cheſtnuts, Stew the 

| cheſnuts 
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cheſnuts in a gill of white wine and a little cullis; 
ſeaſon it with ſalt, and ſerve it as you think 


proper. 


A Duck en Hauchepot. 

Having ſinged and drawn it, cut it into four 
quarters, and ſtew 1t 1n a ſmall pot, with ſome 
turnips, the quater of a cabbage, parſnips, car:ots, 
and onions ſliced (the whole boiled a quarter of 
an hour), fome good broth, a bit of ſtreaked bacon 


cut in ſlices, with the rind to it, and tied, a bunch 


of ſweet herbs, and a little falt. When the whole 
is done, put the duck into a tureen to ſerve upon 
table, and the vegetables round it : ſkim the fac 
off the liquor in which your vegetables were 
ſtewed, add a littie cullis, and ſerve it in a thick 
ſauce over the yegetables and the duck, 


The ſame, with Turnips. 

Take a duck, and truſs it tor dreſſing; burn a 
little butter and flour till they are of a fine colour; 
moiſten them with ſome broth, and put in the 
duck, with a bunch of tweet berbs, {ait and whole 
pepper. Have ready ſome tucnipe, pared and cut 
properly, to ſtew with the duck; if they be hard, 
put them 1n at the ſame time, but otherwile whien 
the duck 1s about half done : when your ragout 
is completed, aud well ſkimmed, add a daſh of 
vinegar, and ſerve it as a thick ſauce. This is 
called ſerving a duck with turnips a la bourgeoiſe. 
The other way is to ſtew the duck apart, a ba 


braiſe blanch; and the turnips cut ſmall, and par 


boiled in good bioth, veal gravy, and cullis : Sor 
ragout being made, ſerve it over the duck, 


The 
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The ſame, au Pere Douillet. 

After having drawn and truſſed your duck, tie 
it with packthread, and put it into a ſtew-pan no 
larger than will contain it, with a bunch of par- 
fley, ſcallions, a clove of garlic, thyme, laurel, 
batil, two cloves, ſome coriander {eeds, ſlices of 
onion, a carrot, and a parſnip ; with a bit of butter, 
two glaſſes of broth, and one of white wine : let 
it ſtew gently, and when the duck is done enough, 
take the fat off, and ſtrain the liquor it was ſtewed 
in through a Gove - reduce it upon the fire to the 
conſiſtence of a ſauce, and ſerve it over the duck. 
It may be done in the ſame manner cut in quarters. 


To dreſs a Drake with Peas. 


Take one or two drakes ſcalded and drawn, and 


truſs them in ſuch a manner that the claws may 


not be ſeen; put them into boiling water, and 
boil them a moment: burn a little butter and 
flour, and moiſten it with broth ; then put in the 


drakes, with a pint of young peas, and a bunch of 


parſley and ſcallions : let the whole boil gently 
till the drakes are enough, and before ſerving them 
add a little ſalt. Serve them with a thick ſauce. 
Gollings are dreſſed in the fame manner. 


To roaft and fiuff a Gooſe. 

Take as many large cheſnuts as you think ne- 
ceffary, peel off the firſt ſkin, and put them over 
the fire in a frying-pan with holes at the bottom, 
turning them till you Can take off the ſecond ſkin. 
Keep the firſt to make a ragout. If you have not 
a pan with holes in it, put the cheſnuts into boil- 
ing water, which will anſwer the ſame end: put 


the 
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the fineſt apart for the ragout ; mince the others, 
and put them into a ſtew-pan, with the meat of 
four or five ſauſages, the liver of the gooſe minced, 
two ſpoonfulls of hog's-lard, or a good piece of 
butter, a ſhalot, a ſmall clove of garlic, parſley, 
and ſcallions, the whole ſhred fine ; put the whole 
upon the fire a quarter of an hour; put this force- 
meat into a young gooſe, prepared tor the ſpit, 
roaſt it, and ſerve it with a ragout of cheſnuts, tor 
which ſee the chapter upon ragouts, 


A Gooſe with Muſtard. 

Take a young. tender govle, mince the liver, 
and mingle it with two ſhalots, half a clove of 
garlic, parſley and ſcallions, cut ſmall, a laurel- 
leaf, thyme and baſil, ſhred fine, a piece of butter, 
ſalt and whole pepper; put it into the gooſe, and 
having ſewed, roaſt it, baſting it from time to time 
with a little butter, holding a plate under, to pre- 
ſerve what falls. When the gooſe 1s almoſt done, 
mix a ſpoontull of muſtard in the butter, and con- 
tinue baſting it, throwing on grated bread till it 
be well covered, Let it remain at the fire till it 
be of a fine colour, and ſerve it with a ſauce made 
with a full ſpoonfull of muſtard, a ſpoonfull of 
vinegar, a ſmall glaſs of gravy or broth, ſalt and 
whole pepper, and thickened over the fire with a 
bit of butter, half the ſize of an egg, rolled in 
flour: ſerve it in the dith with your goole, 


| A Gooſe à la Daube, 
For this diſh it is uſual to take a gooſe that is 

not quite tender enough for the ſpit: lard it all 

over with bacon ſeaſoned, and ſhred parſley, ſcal- 


hons, 
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lions, two ſhalots, half a clove of garlic, a laurel- 
leaf, thyme, and baſil, ſhred into a powder, ſalt, 
whole pepper, and a little grated nutmeg. Having 
larded your goofe, tie it, and put it into a pot not 
larger than will contain it, with two glaffes of 
water, as much white wine, and half a glaſs of 
brandy, ſtill a little more ſalt and whole ag - 
cloſe the pot well, and let it ſtew gently three or 
four hours : when your ſtew is done, and the 
ſauce ſo ſtrong as to become a jelly, diſh your gooſe, 
and when it is almoſt cold put the ſauce over it, 
not ſerving it till it is quite cold and jellied. 


To preſerve Geeſe. 

Take any quantity of geeſe you think neceſſary, 
and roaſt them till about three parts done, taking 
care to preſerve the fat that drops from them. 
Let them cool, and cut each into four, taking off 
the legs, and keeping the breaſt and wings to- 
gether: place them very cloſe one upon the other 
in a pot, putting between each layer three or four 
leaves of laurel, and ſome ſalt: then melt the 
gooſe greaſe you have preſerved apart, with a good 
deal of hog's-lard, and pour it into the pot, taking 
care that there be enough to cover them : twenty= 
four hours after cover your pot with a parchment, 
and when the whole is quite cold, put it into a 
dry place to keep for uſe. Take them out of the 
fat as you want them, and, before uſing, waſh them 
in warm water. 

The legs and wings of geeſe may be done in a 
{mall pot ala brai ſe, to ſerve with different ſauces and 
ragouts; or covered with grated bread, and grilled 
with a ſauce of. ſallad herbs, or d remoulade, which 


may 


„ 

be found in the chapter of Sauces. Being done 
à la braiſe, they may alſo be ſerved with inuſtard 
ſauce, made with two ſpoonfulls of muſtard, two 
ſhalots ſhred fine, a mall clove of garlic, falt aud 
whole pepper; the whole mixed with a little broth, 

and thickened over the fire with a bit of butter, 
about as big as a walnut, rolled in flour. The 
legs and wings of geeſe are uſed alſo to make 
hodgepots, and to put into ſoups, 


A Duck en Globe, 
It is done in the fame manner as the turkey en 
balloon, (page 124). 


The ſame d la Bruxelles. 

Cut a veal ſweetbread in dice, with ſome bacon 
well interlarded, and mix it with parſley, ſcallions, 
champignons, and two ſhalots, all ſhred fine, ſalt 
and whole pepper. Put the whole into the carcais 
of your duck, ſewing it, that none falls out, and 
ſtew it. with a thin flice of bacon on the breaſt, a 

laſs of white wine, as much broth, two onions, a 
carrot, the half of a parſnip, and a bunch of tweet 
herbs. When it is done, ſtrain off the ſauce, ſkim 
it, and add a little cullis to thicken it; if there be 
too much ſauce, reduce it upon the fire, and ſerve 
it over the duck. 


A Duck a la Daube. 


In the ſame manner as the gooſe a la daube, 
(page 140). 


The ſame, en Chauſſon. 
Take out the bones ; ſtuff it in the fame manner 


as the duck, (page 1 37), and ſtew 1t-with a glaſs 
| of 
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of white wine, and as much broth, a bunch of 
ſweet herbs, ſalt and whole pepper: when it is 
done, {train off the ſauce, ſkim it, and add a little 


cullis to thicken it: reduce it to a proper conſiſt- 
ence, and ſerve it over the duck. 


The ſame, d la Bearniſe. 

Stew 1t with a little broth, half a glaſs of white 
wine, a bunch of parſley, ſcallions, thyme, laurel, 
baſil, and two cloves : put ſeven or eight large 
onions, {liced, into a ſtew-pan, with a bit of butter, 
and keep ſtirring-them over the fire till they are 
coloured. Then add a little flour, moiſtening it 
with the broth of the duck, and when the onion 
is done, and the ſauce thick, ſkim it; add a daſh 
of vinegar, and ſerve it over the duck, 


The ſame, d U Ttalienne. 
Stew a duck with a gill of white wine, as much 
_ broth, ſalt and whole pepper: put two kitchen 
ſpoonfulls of ſweet oil into a ſtew- pan, parſley, ſcal- 
lions, muſhrooms, and a clove of garlic, the whole 
ſhred fine. Set it upon the fire, and ſkake in a 
little flour; moiſten it with the broth of the duck, 
which ſhould be ſkimmed and ſtrained off; reduce 
it to the conſiſtence of a light batter, ſkim off all 


the fat that may remain, and ſerve it over the 
duck, 


The ſame, with Green-Peas Soup. 

Boil half a pint of dry peas with a little broth, 
parſley, and the ſtalks of ſcallions, and ſtrain them 
through a ſieve: if they be green peas, there muſt 
be a pint, and neither parſley nor ſcallion * | 
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ſtew a duck with ſome broth, ſalt, pepper, a bunch 
of parſley, ſcallions, thyme, laurel, baſil, half a 
clove of garlic, and two cloves ; when it 1s done, 
ſtrain oft the ſauce, and put in the ſoup, to give it 
a body: reduce it till it be neither too thick nor 
too thin, and ſerve it over the duck. In ſtewing 
your duck, you may add a bit of ſtreaked bacon 
cut in {lices, with the rind on, and ſerve it round 


the duck. 


Different Ways to dreſs PiGEONs. 


Pigeons d la Bourgeorſe. 

Truſs and boil them a moment, then ſhift 
them into cold water, pick them, and put them 
into a ſtew- pan, with ſome broth, a bunch of herbs, 
ſome champigno!1s, the bottom of artichokes cut 


in quarters and half boiled, falt, and a little ſhred 
parſley. 


To flew Pigeons. 

Take off the neck and wings of your pigeons, 
truſs and parboil them; then put them into a 
ſtew-pan, with two or three truffles, ſome muſh- 
rooms, the livers of ſome kind of fowls, a veal 
{weetbread parboiled, and cut into four, a bunch 
of parſley, ſcallions, a clove of garlic, two cloves, 
baſil, and a little butter: ſhake them over the fire, 
and add a little flour ; moiſten them with equal 
quantities of broth and gravy, and a glaſs of white 
wine, adding ſalt and whole pepper. Let it boil 
to a thick ſauce, taking care to ſkim the fat off, 


and in uſing it add the juice of a lemon, or a daſh 
of white vinegar. 


8 To 
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To fry Pigeons with Baſil. 
Take ſome ſmall pigeons, draw, truſs, and ſtew 
them à la braiſe, as the neat's tongue, (page 11), 
putting in a little more baſil : when they are done, 
take them out of the pot to cool; then dip them 
in the yolks of two eggs beat up, as for an omelet, 
and grate bread over them: fry them of a good 
colour, and ſerve them garniſhed with fried parſley. 


To dreſs Pigeons d la Crapaudine. 
Take ſome good pigeons, and truſs them ; if 
they be large, cut them in two, otherwiſe only 
ſplit them on the back, and flatten them, without 
breaking the bone much: ſteep them in ſweet oil, 
with ſalt, whole pepper, parſley, ſcallions, and 
muſhrooms, all ſhred fine, and then grate bread 
over them ; keep in as much of their ſeaſoning to 
them as you can : put them upon the gridiron over 
a very flow fire, and baſte them with what remains 
of the oil and herbs: when they are done, and of 
a good colour, ſerve them with a ſauce made 
with an onion pounded with unripe grapes 
mix the juice with broth, ſalt and pepper, and 
ſerve it hot over your pigeons. They may alſo 
de ſerved without verjuice®, ſubſtituting another 
ſauce, clear, and rather ſharp, and inſtead of the 


oil, butter or hog's-lard. 


Cc 


To few Pigeons en Mateloite. 
Take pigeons of a middling ſize, ſcalded and 


' trufſed, and put them into a ſtew-pan, with a 


* Unripe grapes. 
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little batter, and a dozen of {mall white onions, 
parboiled, and the ſkins taken off; add alſo a quarter 
of a pound of ſtreaked bacon, cut in flices, and a 
bunch of herbs ; ſhake in a little flour, and moiſten 
the whole with equal quantities of broth and white 
wine : when your pigeons are done, and the ſauce 
Properly reduced, put in the yolks of three eggs, 

eat up with a little milk, adding, when you uſe 
it, a dath of verjuice. 


Pigeons i in a Ragout of Crawfiſh. 

Take three or four middling-fized pigeons, 
ſcalded and drawn; ſplit them a little upon the 
back, to enlarge the breaſt, and ſtew them with a 
little broth, and a glaſs of white wine, a bunch of 
parſley, ſc allions, a clove of garlic, two cloves, ſalt 
and pepper: when they are done, put ſome muſh- 
reoms into a ſtew-pan, with a bit of butter, half 
the fize of an egg, and a dozen of craw-fiſh picked, 
and ſet them over the fire; ſhake in a little flour, 
and moiſten them with the broth of the pigeons, 
ſtrained through a ſieve; let the ragout boil til} 
the ſauce be nearly conſumed, and add the yolks 
of three eggs beat up, with cream, a little grated 
nutmeg, and ſhred parſley, and thicken it, without 
boiling, over the fire. Then having drained 
and ' diſhed your pigeons, ſerve the ragout of 
crawfſiſh over them. 


To areſs Pigeons with fine Herbs. 

Scald four pigeons that have been kept till they 
are high-flavoured, truſs them, and let them boil 
up in water; {lit the back a little, to make thern lie 
flat, and put them into a ſtew-pan, with the livers 

minced, 
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minced, a bit of butter rolled in flour, falt, whole 

eff champignons, ſhalots, parſley, ſcallions, 
alf a clove of garlic, the whole ſhred fine, half a 

laurel-leaf, thyme, and baſil, ſhred to a powder: 

let it ſimmer half an hour cover a ſlow fire, and 

then put in half a glaſs of white wine and as 


much broth. When the whole is done ſkim off 


the fat, and ſerve it as thick ſauce. 


To dreſs Pigeons en Surpriſe. 

Truſs five ſmall pigeons, put them into boiling 
water and Jet them boil up, Keeping the livers 
apart: then take them out, and put iuto the ſame 
water five fine cabbage lettuces, let them boil a 
quarter of an hour: ſqueeze them well and open 
them, without ſeparating the leaves, and cover 
them with a force-meat made with the livers of 
the pigeons, parſley, ſcallions, five or ſix leaves 
of tarragon, a little chervil and two ſhalots, the 
whole thred fine, and mixed with a little butter 
or grated bacon, ſalt, whole pepper and the yolks 
of two eggs; then put a pigeon upon each lettuce, 
and cover it with the leaves in ſuch a manner as 
that it cannot be ſeen : tie them with packthread, 
and ſtew them with ſome broth rather fat, a bunch 
of parſley, ſcallions, two cloves of garlic, two 
onions, a Carrot, a parſnip, ſalt and pepper, and 
ſtew them an hour over a ſlow fire. When they 
are done drain the pigeons and untie them, wiping 
them with a linen cloth: ſerve over them a good 
veal cullis, if you have auy, otherwiſe put leſs 
ſalt into your ſtew. Strain off the broth, ſkim it 
well, and reduce it to the conſiſtence of a ſauce : 


thicken it oyer the fire with a bit of butter about 
1 the 
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the ſize of a walnut, rolled in flour, and the yolks 


of two eggs beat; ſerve the pigeons wrapt in the 
lettuces. | 


To flew Pigeons with young Peas, 

Take three or four pigeons, according to their 
ſize, and having parboiled and truſſed them, if they 
be too large cut them in two; put them in a ſtew- 
pan with ſome good butter, a pint of young peas, 
and a bunch of parſley and ſcallions: ſhake them 
over the fire, and put in a little flour, with a glaſs 
of water; let them ſtew gently, and when they 
are done, and the ſauce nearly confumed, add a 
little ſalt, and thicken it over the fire with the 
yolks of two eggs beat up with cream, 


To ao them brown. 

When you ſhake them over the fire, put in a 
little more flour, and moiſten them with equal quan- 
tities of gravy and broth; Jet them ſtew till the 
ſauce be thickened and nearly conſumed, and juſt 
before you ſerve them put in a little ſalt and a 
piece of fine ſugar about the ſize of a walnut. 


To adreſs Pigeons with Aſparagus, as young Peas. 
Cut ſome ſmall aſparagus into ſmall bits, 
that part which 1s tender only, and when you 
have about a pint and a half waſh them in ſeveral 
waters, boil them half a quarter of an hour, ſhift 
them into cold water, and leave them to drain, 
Then do them in the fame manner as the pigeons 


and young peas, but put into the bunch of herbs a 
little favory and add two cloves, 
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Pigeons with Couri- Bouillon. 

Take three or four large pigeons, truſs and lard 
them with fat bacon, and put them into a ſtew-pan 
no larger than will contain them, with a bunch of 
parſley and ſcallions, a clove of garlic, two ſhalots, 
two cloves, a laurel-leaf, thyme, baſil, a parſnip, 
a Carrot, two onions, and a bit of butter, about 
half the ſize of an egg, ſalt and pepper; moiſten 
them with a glaſs of white wine and as much 
broth, and let them ſtew over a {low fire. When 
the pigeons are done, ſtrain, off the ſauce, and if 
there be too much reduce it; add half a ſpoonfull 
of verjuice, or a daſh of yinegar, and ſerve it over 
the pigeons. | 


To dreſs Pigeons à la Sainte Menehould. 

Take three large pigeons, truſs and pick them, 
and put them into a ſtew-pan with a bir of butter 
about the ſize of an egg, rolled in flour, parſley 
and ſcallions whole, two onions ſliced, ſome car- 
rot and parſnip to give a flavour, a clove of garlic 
whole, ſalt, pepper, three cloves, a Jlaurel-leaf, 
thyme and bail; moiſten it with three gills of 
milk and make it boil ; then put in the pigeons and 
let them ſtew very gently an hour, When they 
are enough, take them out to drain; fkim the fat 
off the ſtew, put it upon a plate, and dip the 
pigeons into it, ſtrewing them, as you take them 
out, with grated bread; grill them of a fine co- 
lour, baſting them with the remainder of the fat, 
and ſerve them dry, They may be ſerved with 
ſauce remoulade : to make it, ſee the chapter upon 
ſauces. 
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Pigeons d la Payſanne. 

Take four pigeons, truſs and ſlit them down the 
back to make them lie flat and to enlarge the 
breaſt, then take a quarter of a pound of ſtreaked 
bacon cut into ſlices; ; put it into a ſtew. pan with 
half a dozen of ſmall onions, ſtew it gently till 
they be enough ; then ſhake in a little flour and 
put in the pigeons, moiſtening the whole with a 
ſmall glaſs of white wine and as much water, and 
ſeaſoning it with whole pepper. The pigeons be- 
ing done, and the ſauce thick and a little fat, add 
two eggs beat up with cream. 


Pigeons en Papillotes. 

Take three pigeons of a moderate ſize, cut them 
in two to make them he flat, and ſteep them in 
{weet oil with ſhred parſley, ſcallions, muſhrooms, 
their livers, and ſome leaves of baſil, the whole 
ſhred fine; falt, whole pepper, and ſome ſmall 
ſlices of bacon: then wrap each half pigeon in half 
a ſheet of white paper, putting over and under the 
thin ſlices of bacon and the ſeaſoning: lay them 
upon the gridiron upon a double ſheet of paper 
greaſed, and let them do over a very flow fire, 
turning them, when one fide is done, on the other, 

Serve them 1 in the papers without ſauce, | 


To dreſs Pigeons & la Marianne. 

Prepare three pigeons as the preceding, make 
them lie flat with the cleaver, and put them into 
a ſteww- paii with two ſpoonfulls of oil, a glaſs of 
broth, ſalt, whole pepper, two leaves of laurel; 
let thera boil very flowly, and when they are 


done, 
1 


E 
done, drain and diſh them for table. Take the 
laurel leaves out of the ſauce and ſkim off the fat, 
adding an anchovy minced, three ſhalots, a few 
capers minced alſo, and ſome grated nutmeg ; 
thicken it over the fire with a bit of butter about 


the ſize of a walnut, rolled in flour, and ſerve it 
over the pigeons, 


To make a Fricandeau of Pigeons. 
After having larded all the upper part of your 
pigeons with bacon, ſtew them in the ſame man- 
ner as the fricandeau à la bourgeoiſe, (page go). 


To fricaſee Pigeons like Chickens. 

Cut your pigeons, which ſhould be large, in 
four quarters, or, if they be of a middling ſize, in 
half, and do them in the ſame manner as the fri- 
caſee of chickens, (page 108). 


| Pigeons au Soleil. 

Take ſome young pigeons, and having drawn 
them, run aſkewer through the legs of each andput 
them into boiling water, letting them boil up once. 
Then put them into a ſtew-pan, with a glafs of 
white wine, a bunch of parſley, ſcallions, a clove 
of garlic, ſalt, pepper, two cloves, and a little 
bit of butter. When they are done, drain, and 
leave them to cool, ready to dip in a thick batter 
made with two handfulls of flour, ſalt, a little 
{weet oil, and a little white wine, ſtirred in by de- 
grees, till the batter is of a proper thickneſs. 
Fry them of a good colour, and ſerve them hot, 
garuiſhed with fried parſley. 
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Pigeons en Surtout. 
Ragout your pigeons à la bourgeoiſe, (ſee page 
144), and when the ſauce is thick leave them to 
cool ; then take the diſh in which you mean to 
ſerve them, and which ſhould bear the fire, and 
ſpread over the bottom of it a good force- meat; 


put the pigeons upon it, and cover them with the 


ſame force-meat that you have put under, in ſuch 
a manner as entirely to conceal the ragout. Draw 
a knife dver them, dipt in an egg, and cover them 
with grated bread ; put them into an oven, or ſet 
them upon a ſtove, aud brown them with a tala- 
mander, Drain off the fat, and ſerve a good ſauce 


of clear cullis over your pigeons. 


Pigeons en Timbale. 
Ragout your pigeons, and when they are cold 
do them en timbale ; for the explanation of which 
ſee the chapter of Paſtry. 


The ſame, with Tortoiſe. 

Cut the head and feet of ſome tortiſes, ſtew them 
with ſome white wine, broth, and a bunch of 
herbs, and then take them out of the ſhell ; ob- 
ſerve to take out the gall, and put the tortoiſes 
into a ragout of pigeons, 


: A Pigeon Tourt, 
See the article of Paſtry, 


Pigeons d la Potle. 
Having picked and drawn ſome ſmall pigeons, 
put them into aſtew-pan, with a little good butter, 
| | parlley, 
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parſley, ſcallions, champignons, and a clove of 
garlic, all ſhred fine; ſalt and whole pepper; then 
put them with their ſeaſoning into another ſtew- 
pan, to ſome ſlices of veal parboiled ; add half a 
glaſs of white wine and cover them with thin raſh- 
ers of bacon and a ſheet of white paper. Cover 
the ſtew-pan cloſe, and let them ſimmer over a 
ſlow fire; then take the fat off, put in a little 
cullis to thicken the ſauce, and ſerve it over the 
pigeons, 


The ſame, en Hatelet. 

A ragout of pigeons may be uſed for this diſh, 
that has been ſerved at table; put a bit of butter 
into the ragout, heat it, and to make it richer add 
the yolks of twoor three eggs; then ſpit the pieces 
upon little ſkewers and cover them with grated 
bread, keeping as much of the ſauce to them as 
you can. Fry them of a good colour, and ſerve 
them dry. 


Pigeons en Crepin. 

Take ſive young pigeons, truſs them, put them 
into boiling water and let them boil up once; then 
ſtew them half an hour with a little broth, half a 
glaſs of white wine, a bunch of parſley, ſcallions, 
half a clove of garlic, thyme, laurel, baſil, two 
cloves, pepper and falt, and let them cool : make 
a force-meat with ſome fillet of veal, beef ſuet, 
crumb of bread ſoaked in milk or cream, parſley, 
ſcallions, muſhrooms, cut ſmall ; ſalt and pepper, 
and mix it with the yolks and white of three eggs 
beat up; put this force- meat round each pigeon, 
and over it a bit of a pig's maw ; cloſe the maw 
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by wetting it with a beat egg; ſtrew grated bread 
over, and ſet the pigeons half an hour upon a ſlow 
fire that the force- meat may have time to do, and 
brown them with a ſalamander, Wipe off the fat 
and ſerve them with the ſauce well anus and 
ſtrained, adding a little cullis to thicken it. 


Pigeons in Frutters, 

Make uſe of thoſe that have been ſerved at ta- 
ble, cut them in half and give them a flavour by 
ſteeping them in herbs and oil. Let them cool, 
and then dip them in a batter made with flour, 
white wine, a ſpoonfull of ſweet oil, and ſome 
ſalt; fry them of a good colour, and garniſh 
them with fried parſley. 


Pigeons a la Dauphne. | 
Scald ſome ſmall pigeons and ſtew them be- 
tween raſhers of bacon, with a little broth, a ſlice 
of lemon and a bunch of ſweet herbs; ſerve-them 
with ſome veal ſweetbrcads glazed like a fri- 
candeau. See Fricandeau, (page 90). 


To dreſs different Sorts of GAME, ſeveral Ways. 


To dreſs Pheaſants. 

Roaſt them either drawn or larded, or with a 
ſtuffing made with the livers minced, with grated 
bacon, parſley and ſcallions ſhred fine, pepper 
and falt, aud covered with ſlices of bacon and 
paper; ſerve them with ſauce à la Prov enGale, or 
any other ſauce in the faſhionable taſte, They 
may be ſerved alſo in pattys hot and cold, or in a 

tureen. 
| To 
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To areſs Wild Ducks. 
They are uſvally roaſted, but neither larded 
nor covered with bacon. To make a fide diſh, 
when they are roaſted and cold, cut them into 
thin ſlices, and ſerve them with different fauces ; 
| as with juice of orange, anchovy and capers, or 


ſalmis, which may be found iu the article of 
Larks. 


To dreſs Red-tails and Teal. 

Teal is alſo roaſted and neither larded nor co- 
vered with bacon. To introduce them as ſide 
diſhes. wrap them in paper and ſerve them with 
a ragout of olives, turnips, truffles, or with ſauce 
2 la rocambole, | 
The red-tail makes an excellent roaſt, being 
plucked and drawn. 


To dreſs Larks ſeveral Ways. 

Roaſt them larded or covered with bacon, or 
half of them one way and half the other. Do not 
draw them, and put toaſted bread under them to 
receive what falls. 

For a ſide diſh they are ſerved many ways; to 
make them into a tourt, draw them and take 

- out the pizzard z put grated bacon at the bottom 
of the diſh and the larks upon it. having firſt 
taken off the heads and feet, and given them a 
few turns over the fire in a ſtew-pan, with a little 
butter, parſley, icallions, champignons and a little 
garlic, the whole cut fine, and the larks leit to 

cool: finiſh the tourt according to the rules in 


the general article of Tourts. 
2 | | Larks 
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Larks en Salmis d la Bourgeorſe. 
Take thoſe which have been roaſted and ſerved 
at table, cut off the heads and take out any ſtuf- 
fing that may have been put into the carcaſe, and 
pound them together in a mortar, mixing them 
when pounded with a little good broth; ſtrain 
this little cullis through a ſieve, and ſeaſon it with 
ſalt, pepper, and rocambole bruiſed, adding a daſh 
of verjuice. Heat the larks in the ſauce, not ſuf- 
fering them to boil, and ſerye them garniſhed with 
_ cruſts of bread fried. Every ſort of ſalmis a 
la bourgeoiſe is made in the ſame manner, by 
pounding the carcaſſes or what is left of them. 


To make a Ragout of Larks, 

Tanke a dozen of larks truſſed as for the ſpit, 

and turn them a few times over the fire in a ſtew- 
pan, with a bit of butter, a bunch of ſweet herbs, 
champignons, and a veal ſweetbread, ſhaking 
in a little flour; moiſten them with a glaſs of 
white wine, of broth, and gravy ſufficient to co- 
| Jour the ſauce, and let it boil and reduce till it be 
thick; then take the fat off and ſeaſon the ſauce 
with ſalt and whole pepper. This ragout, after 
being ſerved at table, may be again ſerved en Caiſ- 
ſes; put a good force-meat at the bottom of the 
diſh in which you would ſerve it, aud aver it the 
ragout covered with the ſame force- meat; draw a 
kuife over it dipt in an egg, and grate bread over. 
Set it upon your ſtove, and brown it with a ſala- 
mander. Then drain oft the tat, and put into the 
diſh a clear gravy ſauce. 
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| To dreſs a Ring-Dove. 

The ring-dove is a ſpecies of wild pigeon, and 
is excellent larded and well roaſted. It may alſo 
be dreſſed different ways for a fide diſh ; for which 
you need only conſult the article of pigeons. 


To roaſt a Partridge. | 

To ſerve it as a fide diſh, when you have pluck- 
ed and drawn it, make a little fluffing of the 
liver, with ſome grated bacon, a little ſalt, 
parſley and ſcallions ininced, and put it into the 
carcaſs, ſewing the opening that none fall out; 
then truſs and put it over the firewith a little butter 
in a ſtew-pan, and roaſt it covered with thin 
raſhers of bacon, and white paper. A partridge 
is alſo excellent larded, and roaſted without a 
ſtuffing. When they are done ſerve them with 
any ſauce or ragout you think proper : as 


Sauce à la carpe Ragout of truffles 

Sauce a I Eſpagnole Ragout of lettuces 

Sauce aux zelts d'o- Ragout of olives 
range Ragout au ſalpicon 


Sauce à la Sultane 
For all which ſee the chapter of ſauces. 


A partridge may alſo be done en Papillotes, upon 
the gridiron. EIS 


To dreſs Old Partridges. 
Do them them à la braiſe, in the ſame. manner 
as the neat's tongue, (page 11), except that ſome 
white wine muſt be added. When they are done, 
ſerve them in a tureen with a cullis of lentils and 
ſtreaked 
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ſtreaked bacon. See a breaſt of veal with cab- 
bage and ſtreaked bacon, (page 78). Do your.pa- 
tridges the ſame, but do not parboil them. An 
old partridge may be ſerved alſo with a ragout of 
cheſnuts, olives or truffles ; or in a, cold pye, or 
boiled and ſerved up in ſoup. 


| To dreſs Woodcocks and Snipes. 

- Roaſt them either larded, or covered with thin 
flices of bacon and vine Haves, and leave the trail 
in them; put toaſted bread under, to receive what 
falls while they are doing, and ſerve them upon 
the toaſt, When they are roaſted and cold, they 
may be done en ſalmis. See larks en falmis A la 
bourgeoiſe, (page 156). To introduce them for a 
ſide diſh, ſplit them behind, and take out the en- 
trails except the gizzard ; mince and mingle them 


with grated bacon. or a bit of butter, parſley 


and ſcallions, ſhred, and a little ſalt; put this 


ſtuffing into the carcaſſes, and ſew them that none 


fall out, and then truſs and roaſt the woodcocks 
covered with bacon and paper. When they are 
done, ſerve them with ſauce or ragout, like the 
partridge ; ſnipes are ſerved in the ſame manner. 

They may be made into tourts alſo; but in 
that caſe, draw them and make a farce-meat of 
the entrails to put at the bottom of the diſh. 


To areſs Quails. | 
Roaſt them covered with bacon and vine-leaves; 
or, for a fide diſh, ſtew them à la braiſe, with a 
{lice of veal, a bane of {weet herbs, raſhers of 
bacon, a little good butter, very little ſalt, half a 


glaſs of good white wine, and a ipooufull of broth. 


When 


JJC 
When they are done, take them out, ſkim the 
liquor, ſtrain it, and add to it a little cullis; ſerve 
it over the quails. | | 

When done thus, quails may be garniſhed 
with crawfiſh, or veal fweetbread, ſtewed with 
them; or they may be ſerved with cabbage gar- 
niſhed with ſtreaked bacon, or with a cullis of 
lentils, as partridges. ; 


| To dreſs Quails with Laurel, 

Having drawn and truſſed them, mince the 
livers, and mix them with. parſley, ſcallions, a 
bit of butter, ſalt and pepper ; put them again 
into the carcaſſes of the quails, and roaſt them 
covered with paper ; boil four or five leaves of 
laurel in water, make them into a ſauce with 
veal cullis, and ſerve it over the quails. 


The ſame, with C ablage. | 
Do them like the breaſt of veal, (page 78) ; but 
do not parboil the quails. 


The ſame, au Grain. | 

Take fix or ſeven quails, ſinged and drawn; 
turn them a few times over the fire in a ſtew-pan, 
with a bit of butter, a bunch of parſley, ſcallions, 
a clove of garlic, two cloves, half a laurel-leaf, 
thyme, baſil, and ſome muſhrooms. Then ſhake 
in ſome flour, and moiſten them with a glaſs of 
white wine, ſome broth, and as much gravy as 
will give colour to the ſauce, adding 1alt and 
whole pepper. When they are half done, put 
im a veal fſweetbfead parboiled, cut into large dice, 
and let it remain over the fire till it is done and 
reduced 
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reduced to a thick ſauce, Your ragout bein 
completed, of a good flavour, and the fat taken off 
ſerve it upon a gratin made as follows: Mince + 
the liver of the quails with patſtey and ſcallions, 
and mix it with a little crumib of bread, a bit of 
butter, ſalt, pepper, and the yolks of two eggs : 
then take the diſh upon which you ſerve your 
quails, and ſpread this little force-meat over the 
bottom; ſet it over a very flow fire till it is 
done, and ſticks to the diſh, and ſerve your ragout 
over it. 


The ſame; au Salpicon. 
Roaſt your quails or ftew them à la braiſe, and 
ſerve them with a ragout au ſalpicon: For which 
ſee the Ragouts. 898 


Oritolant. | 
The ortolan is a ſmall bird, very ſcatce and 
delic te, and is excellent roaſted. 


| Thruſhes and Blackbirds 
Are dreſſed in the ſame manner as woodcocks, 
with the trail left in the carcaſſes. See the arti- 
cle of woodcocks, (page 158). 


To dreſs Plover. 

Piek and lard them, leaving the trail in; roaſt 
them with a toaſt under to receive what falls, 
ſerving them when done over it. Or roaſt your 
plover with a ſtuffing made of the entrails like the 
woodcocks (page 158), and ſerve them with the 
ſame ſauce z or do them à la braiſe like quails, 
and ſerve them the ſame, | 

Lapwings. 


* 


Lapwings. ; 


Roaſt them 1n the ſame manner as wild ducks, 


Red Breaſts. 


Are an excellent bird, and are ſerved like or- 
tolans. 


To dreſs a Leveret. 

Skin it, take out the entrails, and put it over 
the fire a few minutes, with butter or fat; then 
lard and roaſt it, and when it is done ſerve it with 
ſauce and vinegar, and pepper and ſalt, which 
ſhould be ſerved in a ſauce- boat apart. If you 
would introduce it as a fide diſh, when it is done 
and cold, cut it into ſmall flices, and ſerve them 
in a thick pepper ſauce, or in ſhalot ſauce, or 
different ſorts of theſe ſauces. 


To dreſs a Hare en Civet. 

Cut it up, preſerving the blood, if there be any, 
and turn it a few times over the fire in a ſtew-pan, 
with a bit of butter and a bunch of herbs; ſhake 
in ſome flour, and moiſten it with a pint of white 
wine and ſome broth, adding {ſalt and pepper. 
When it is done, if you have any of its blood put 
it in, and thicken the ſauce over the fire. 


Hare Patty a la Bourgeoiſe. 

Cut up a hare, taking care to preterve the blood, 
and lard it with large flices of bacon, rolled in 
lalt, parſley, ſcallions, and garlic, all ſhred fine; 
then ſtew it in a ſmall pot with half a glass of 


brandy and a bit of butter; and when it is done, 
M and 
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and the ſauce nearly conſumed, add the blood, 
letting it heat, but not boil, Diſh up the hare, 


laying the pieces ſo cloſe that they may appear 
as one; ſerve it cold. 


To harico a Hare. 

Skin a hare and take out the entrails, cut the 
liver into bits and put the whole into a ſtew-pan, 
with a bit of butter, a bunch of parſley, ſcallions, 
a clove of garlic, two ſhalots, a laurel-leaf, 
thyme, and baſil; turn them a few times over 
the fire, and put in a kitchen ſpoonfull of flour; 
moiſten it with half a pint of white wine, two 
ſpoonfulls of vinegar, and two or three glaſſes of 
water or ſome broth, Then have ready turnips 
pared and cut properly; parboil them half a quar- 
ter of an hour in water, and put them into the 
ſtew-pan with the hare ; add ſalt and whole pep- 
per, and let them ſtew till they are done and the 
liquor is reduced to a thick ſauce ; then take out 
the bunch of herbs, and ſerve it hot. If the 


hare be tender, put in the turnips at the ſame 
time, 


Slices of Hare en Civet. 
Take a roaſted hare, which has been ſerved at 
table, and cut off all the meat in ſmall flices, bruiſe 


the bones, and put them into a ſtew-pan, with a 


bit of butter halt the ſize of an egg, ſome onions 
ſliced, a clove of garlic, a Jayicl-leaf, and two 
cloves ; ſhake them a few times over the fire, and 
ſhake in a little flour; moiſten the whole with a 
glaſs of broth and two glaſſes of red wine, and 
leaſon it with pepper and ſalt: let it boil _=— 


6 


half is conſumed; then ſtrain it, and put in 
the ſlices of hare with a little vinegar, letting 
them heat but not boil. 


A Leveret au Sang. 

When you ſkin your leveret, and take out the 
entrails, be careful to preſerve the blood ; cut it 
up, and, if you chooſe, lard it with fat bacon : 
put it iuto a ſtew-pan, with the liver, and a bit of 
butter about the ſize of an egg, ſcallions, a clove 
of garlic, two ſhalots, three cloves, a laurel-leaf, 
thyme and baſil : turn it a few times over the fire, 
and ſhake in a little flour : moiſten the whole 
with three glaſſes of broth, a gill of red wine, and 
a ſpoonfull of vinegar, adding pepper and falt 
let it boil till the leveret be done, and the. fauce 
nearly conſumed, Then take the liver, bruiſe it 
well, and mix it with the blood: when you are 
ready to ſerve it, put in the blood to thicken over 
the fire, with the yolks of ſome eggs; add half a 
bandfull of capers, and ſerve it hot. 


Slices of Hare d la Poivrade. 

Take a hare or leveret which has been roaſted, 
and ſerved at table; take off the meat, and cut it 
into thin ſmall ſlices; if you have not enough to 
fill a diſh, do not take out the bones, but cut the 
pieces large and equal. Put them into a ſtew-pan, 
with ſauce A la poivrade, highly reliſhed; heat, 
but do not let your hare boil, and ſerve it hot. 
For fauce a la poivrade ſee the Sauces. = 


To dreſs Rabbits, 


Skin them, take out the entrails, and roaſt 
ooh M 2 them ; 
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them; firſt putting them over the fire with a 
little butter, and larding them with bacon. To 
fricaſee rabbits, cut them up, and let them remain 
{ome time in cold water to cleanſe; then fricaſee 
them, like tlie breaſt of veal, (page 58).—They 
may be marinated alſo like beef brains, (page 14), 
and ſerved in the ſame manner. 


To dreſs Rabbits with a Cullis of Lentils. 
When cut up, ſtew them with good broth, 
ſome ſtreaked bacon, a bunch of herbs, and very 
little pepper and falt; ſtew alto a pint of lentils, 
with ſome broth and ſalt: when they are done, 
ſtrain them through a ſieve, and afterwards reduce 


them over the fire till you think the ſauce thick 


enough to ſerve. Heat the rabbit and bacon in 
a tureen, and ſerve them. 


To dreſs a Rabbit d la Bourgeoiſe, 


Cut up a rabbit, and put it into a ſtew- pan, with a 


-bit of butter, a bunch ot herbs, ſome muſhrooms, 


and artichoke bottoms parboiled. Turn the whole 


a few times over the fire, and put 1n a little flour, 


with ſome brqth, and a glaſs of white wine, adding 
ſalt and pepper. When it is done, and'the ſauce 
nearly conſumed, add the yolks or three eggs beat 
up, with ſome broth and a little ſhred parſley, and 
ſerve it of a good flavour. An old rabbit is as well 


as a young one for a ragout, when there 1s time 


to ſtew them; but they are neither good for the 
ſpit, to marinate, nor ſerve en papillotes, or caiſſes. 


To make Rabbit Puddings. 
Boil three gills of milk, with three fliced _ 
| > A1ome 
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ſome coriander ſeed, parſley, ſcallions, thyme, 
laurel and baſil, till three parts is conſumed ; then 
ſtrain it, and put in the livers of ſeveral rabbits, 
half a pound of pork flair cut into little 1quare 
pieces, and a little ſalt and beat ſpices; add, alſo, 
the yolks of ten eggs, and ſtir it over a flow fire: 
when it is well wingled, and not too hot, put the 
whole into a pig's gut, about eight inches long; 
taking care not to fill it above three parts, left the 
meat ſhould ſwell, and your puddiug burſt. When 
your puddings are tied at each end, put them into 
boiling water, and let them boil a quarter of an 
hour ; then prick them with a pin, and if no greaſe 
comes out take them up; throw them into cold 
water, and put them upon a diſh ready for grilling. 


To dreſs Rabbits en Bigarrure. 

Take a rabbit, {kin it, and take out the entrails; 
mince the liver, and mingle it with grated bacon, 
a little butter or beet marrow, parſley, ſcallions, 
and ſavory ſhred fine, ſalt and whole pepper. Mix 
this ſtuffing with the yolks of three eggs, and put 
it into the belly of the rabbit, ſewing it; then put 
the rabbit over the fire a few in inute⸗ 5, With butter 
or fat : cut ſlips of bread, the length of the rabbit, 
with as many of ſtreaked bacon, well interlarded, 
and cover the carcaſs of the rabbit with it, putting 
firſt a flip of bread, and then of bacon, in ſuch a 
manner that the head only may be ſcen: wrap it 
in two ſheets of paper, well buttered, and roaſt it: 
when done, and the bread a little critped, take off 
the paper, and ſerve your rabbit with the ſlips of 
| bread, bacon, and 1ts own gravy, or you may add 
a dach of verjuice. 
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with it, turn it a few times upon the fire, and add 


pepper. Let it ſtew gently half an hour, and then 
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To dreſs Rabbits en Matelotte. 

Stir a little butter and a ſmall ſpoonfull of flour 
over the fire, till it is of a fine cinnamon colour; 
cut up your rabbit, and put it into the ſtew- pan 


a glaſs of red wine, two glaſſes of water and broth, 
a bunch of parſley, ſcallions, a clove of garlic, 
thyme, laurel, ewo cloves, baſil, ſalt and whole 


put in a dozen of tmall white onions, parboiled : 
if you chooſe to add an eel cut in pieces, do not 
put it in till the rabbit 1s three parts done. Before 
you ſerve it up, take out the bunch of herbs, tkim 
the ſauce well, and add to it ſome capers whole, 
and an anchovy minced. Serve it with ſmall 
cruſts of bread, fried in butter, and pour the ſauce 
over all. . 


To mince Rabbits. 

Take what remains of a roaſted rabbit which 
has been ſerved at table, cut off all the meat, and 
mince it with a little roaſted mutton, Break the 
bones of the rabbit into little bits, and put them 
into a ſtew-pan, with a little butter, ſome ſhalots, 
half a clove of garlic, thyme, laurel, and baſi]: 
turn them a few times over the fire, and ſhake in 
a little flour: moiſten the whole with a glaſs of 
red wine, and as much broth, and let it boil half 
an hour over a flow fire: then ſtrain it off, and 
put in the mince-meat, with ſalt and whole pep— 
per; let it heat, but not boil, and ſerve it hot: 
if you chooſe, garniſh your mince with crults of 
fried bread, 
Rabbits 
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Rabbits in Slices, with a Ragout of Cucumbers. 

Slice two large cucumbers as thin as you are 
able, and ſteep them two hours in ſalt and vinegar; 
then ſqueeze them dry, and put them into a ſtew- 
pan, with a bunch of parſley, ſcallions, a laurel- 
leaf, thyme, and baſil ; ſet them over the fire, and 
keep turning them till they are a little brown: 
ſhake in a little flour, and moiſten them with two 
glaſſes of good broih. Let them ſtew ſlowly half 
an hour, that the ragout may thicken, and then 
take out the bunch of herbs, and put in the rab- 
bit, cut in thin flices like the cucumbers ; let it 
warm, without boiling, add ſalt and whole pepper, 
and ſerve it up. This is a good way to ute 


the remains of rabbits which have been ſerved at 
table. 


To ſerve a Rabbit en Salade. 

Cut ſome crumb of bread, as you would bacon 
for larding, fry it in butter, of a good colour, and 
when it is drained, take the remains of a roaſted 
| rabbit, cut the meat into flices, and arrange it in 
| your diſh for table over the fried bread, with two 

anchovies, cut very ſmall and weil waſhed, ſome l 
| capers, and, if you have any, ſome ſmall white li 
onions boiled : intermingle the whole, arrange | 


p it with as much taſte as you can, and ſeaſon it 
c with ſalt, whole pepper, oil and vinegar. The 
| 


ſeaſoning is not in general put in till it is upon 
E table. 


To dreſs Rabbits with young Peas. 
f Cut them up, and ſtew them iu the ſame man- 
ner as the chickens with young peas (page 118). 
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The ſame, en Papillites. 

Take a young tender rabbit, cut it up, and ſeep 
it in ſweet oil, with pariley, ſcallions, muſhrooms, 
and a clove of garlic, the whole ſhred fine, ſalt 
and whole pepper. Wrap each piece, with its 
ſeaſoning, and a {mall ſlice of bacon, in tome white 
paper, buttered or oiled on the outſide : lay them 
upon the gridiron, upon a ſheet of oiled paper, 
over a very flow fire, and when donc, ſerve them in 
the papers. 

The ſame, en Gatean. 

Take off all the meat of a rabbit; cut that of 
the fillet and legs into ſmall flices, and mince the 
reſt with the liver, to make a force-meat ; mivgle 
the mince with a handfull of crumb of bread, 
ſoaked upon the fire in a pint of milk; adding the 
volks of three eggs, a good quarter of a pound of 
grated bacon, parſley, ſcallions, two ſhalots, and 
two leaves of baſil, the whole ſhred fine, ſalt and 
pepper. Then take a ſtew- pau of a moderate ſize, 
and cover the bottom with thin rathers of bacon ; 
then put in the ſlices of rabbit, and cover them 
with the force-meat; arrange another layer of 
rabbit, and over it a. Jayer of bacon, and let the 
whole ſtew gently. Boil the bones of the rabbit 
apart, with a gill of white wine, two or three 
ſpocnfulls of cullis, and as much broth, to make a 
ſauce; when properly reduced, and flavoured, 
ſerve it over the rabbit, having taken away the 
bacon that was over and under it, 


The ſame au Pere Douillet. 


Cut a rabbit into fix pieces, after having larded 
1 
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it with fat bacon, put it into a ſtew-pan, with a 
gill of white wine, as much broth, a little ſalt and 
whole pepper, a bunch of parſley, ſcallions, two 
ſhalots, half a laurel-leaf, three or four leaves of 
baſil, two cloves, a carrot, half a parſnip cut into 
ſlices, aud a ſpoorfull of hog's-lard : let it boil 
till it be well done, and the ſauce thick; ſkim it, 
and ſerve it up. A rabbit done in this manner 
may be ſerved alſo cold; in this caſe, do not ſkim 
the fat off; place the pieces in your diſh to cool; 
and put the ſauce, which {} ould be to ſtrong as to 
become a jelly when cold; into the bottom of it. 


The ſame, au Gite, 

Stuff two rabbits with their livers, a bit of butter, 
parſley, ſcallions, and champignons, the whole 
ſhred ſmall, ſalt and whole pepper; ſew them 
truſs the hind legs under the belly, and the fore 
under the ſnout, and ſtew them with a glaſs of 
white wine, ſome broth, a bunch of herbs, falt 
and whole pepper. When tliey are done, ſtrain 
off the ſauce, kim it well, put in a little cullis, 
reduce it properly, and dith the rabbits as if they 
were {tting. 


The ſame, en Caiſſes. 
Cut up your rabbits, and ragout them in the ſame, 
manner as pigeons en furtout, (page 152). 


The ſame, with Herbs. 

Cut up your rabbits, and put them into a ſtew= 
pan, with parſley, ſcallions, muſhrooms, a clove 
of garlic, all cut ſmall, a bit of butter, thyine, 
laurel, and batil, ſhred fine: turn them a few 


4 times 
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times over the fire, ſhake in a little flour, and 
moiſten them with a glaſs of white wine, a little 
gravy or broth, adding ſalt and whole pepper: let 
the whole ſtew, and reduce to the conſiſtence of 
a ſauce: when you are ready to ſerve it, take the 
livers which were done with the fricaſee, bruiſe 
them, and put them into the ſauce. 


The ſame, au Gratin. 

Do your rabbits like the former, with this dif- 
ference, that the herbs ſhould be tied, and not 
minced. Serve it over a gratin, made in the ſame 
manner as that with quails, (page 159). 


The ſame, a PEſpagnole. 
Having cut up your rabbits, ſtew them with 
half a glaſs of white wine, a little broth, a bunch 
of herbs, ſalt and pepper, and ſerve them with 


ſauce a I'Eſpagnole. For the making of which 
ſee the Sauces. 


The ſame, en Galantine. 

Bone your rabbits, and do them as the pig en 
galantine. When they are done, if you would 
ſerve it for a ſide-diſh, take them out hot, dry 
them, and ſerve them with ſauce a PEſpagnole; but 
they are uſually ſerved cold, and then are let cool 
in their broth ; ſee à pig en galantine, (page 104). 


The ſame, en Halelet. 

Cut up your rabbits, and ſtew them with halt 

a glaſs of white wine, fome broth, a bunch of 
herbs, ſalt and whole pepper. When they are 
done, and the ſauce reduced ſo as to hang about 


the 
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the meat, let them cool, and put them upon ſmall 


ſkewers ; wet them with an egg beat up, and grate 
bread over them ; then dip them in their fat, and 
grate bread over them a ſecond time, and grill 
them ; ſerve them dry upon the ſkewers. 


The ſame, en Poupeton. 

Make a ragout, well thickened, with a rabbit 
cut in pieces, a veal ſweetbread, and muſhrooms, 
When 1t is done and cold, have ready a ſtuffing 
made like that of veal en pain (page go), aud 
finiſh your rabbit en poupeton in the ſame 


Manner. 


To roll Rabbits with Piſtachio Nuts. 

Take the bones out of two rabbits, and make a 
force-meat of their livers, with ſome other kind of 
meat boiled or roaſted, ſome crumb of bread boiled 
in milk, parſley, ſcallions, champignons, ſalt and 
pepper, and mix it with the yolks of four eggs: 
ſpread this force-meat upon the rabbits ; roll them 
up, and afterward tie them with packte read: ſtew 
them with a little white wine, and a bunch of 
{ſweet herbs, and, when done, ſkim and ſtrain the 
ſauce thiough a ſieve; add a little cullis to thicken 
it, and reduce it over the fire. When you ſerve 


it with rabbits, put in a dozen of piſtachio nuts 
{calded. 


To flew Rabbits en Tortue. 

Bone a rabbit, lay it upon a table, and make a 
hole in the ſkin, to receive the balt of the fore- 
part of the rabbit, ſo that it is turued the wrong 
ſide outward, and appears in the ſhape of a oy 

toiſc: 
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toiſe : tie it with packthread, and ſtew it with a 
glaſs of white wine, a little broth, a bunch of par- 
ſley, ſcallions, a clove of garlic, thyme, laurel, ba- 
fil, two cloves, falt ard pepper: w. hen it is done, 
ſtrain off the ſauce, kim it well, and put in a little 


cullis; reduce it to a proper thicknets over the fire, 
and ſerve it with the rabbit, 


N Veniſon. 

The fag, the hind, the roe-buck, the deer, and the 
fawn, are all drefied in the ſame manner : ſteep 
the fore-quarter in vinegar, falt, pepper, and a 
little water, and atterward roaſt it: it may be alſo 
ſerved like beef a la mode, or made into a paſty. 


The Mild. Boar. 
The head, which is ſerved cold, is the moſt * 
eſteemed, and it is dreſſed like a pig's head: the 
feer are done a la Sainte Menehould, as the pig's, 
and the reſt in the manner of the fillet, — The 
biad and fore-quarter is roaſted, after being ſteeped 
in ſome marinate, ſerved in a paſty coid, en civit, 
as beef à la mode, and in a paſty in the pot. The 
young wild-boar larded makes an excellent roaſt. 


To haſh different Soris of cold Roaſt Meat. 

Take any kind of meat that has been roaſted, 
either butchers meat, poultry, or. game: cut it 
into ſmall pieces, and put it into a fiew-pan, with 
a little parſley, ſcallions, ſhalots, and champig- 
nons, all ſhred tmall, a little 2 Oc d broth, ſalt aud 
whole pepper. Let the whole ummer upon the 
fire a quarter of an hour: then take your diſh, 
and put into it a little of tlie ſauce of the meat, 


with 
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with ſome crumb of bread, and put a little crumb 
of bread upon the meat. Put it over your ſtove 
moderately heated, till it ſticks to the die h, and 


forms a little gratin; then pour in the reſt of the 
ſauce, adding a daſh of verjuice. 


To dreſs different Sorts of FIsH many Ways. 


To cook a Turbot and Barbel. 

Stew either in equal quantities of brine and 
milk, in a ſtew-pan large enough to contain it: 
let there be liquor enough to cover your fich, and 
take care that it only ſimmers, otherwiſe it will 
break. When it feels ſoft under your finger it is 
done; ſerve it dry upon a napkin, garniſhed with 
green parſley. 

To ſerve a turbot or barbel as a ſide-diſh; pour 
ſome ſweet oil into a ſtew- pan, adding ſalt, pepper, 
and a daſh of vinegar, and put it over the fire to 
heat, without boiling; ſerve this ſauce over your 


fiih, 


A Turbot wwith Capers. 

Put into a ſ{tew-pan a good piece of butter, a 
little flour, falt, whole pepper, an anchovy waſhed 
and minced, and ſome capers ; ſtir this ſauce over 
the fire till it be thickened, and ſerve 1t over your 
turbot : it may alto be ſerved with ſauce a la be- 
chamel, made by, reducing three gills of cream 
over the fire to half, and adding a little ſalt; or it 
may be ſerved with a ragout of crawfiſh. 


To 
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To 5 dref a Turbot or Barbel en Maigre. 
Put into a ſtew-pan a good handfull of falt, a 
pint of water, garlic, onions, all forts of ſweet 
herbs, parſley, ſcallions, and cloves ; boil the whole 


| half an hour over a low fire : let it ſettle, pour 


oft the clear, and ſtrain it through a ſieve; then 
put in twice as much milk as there is of the brine, 
and put the fiſh in it over a very flow fire, letting 
it ſimmer only: when your turbot is done, ſerve 
over it any of the following ſauces or ragouts, 
Sauce a l'Eſpagnole Ragout of little eggs 


Sauce hachce Ragout au ſalpicon 
Sauce au vin le cham- Ragout of oiſters 
pagne Ragout of truffles, or 


A ragout of crefles champignons : 
For which lee the article of Sauces. 


To dreſs a Turbot en Gras. 

Put it into a ſtew- pan or fiſh-Kettle with good 
ſlices of veal, ſalt, pepper, and a bunch of ſweet 
herbs, and cover the whole with flices of bacon. 
Let it ſtew over a flow fire, and add a glaſs of 
champaign, When your turbot is done, ſerve it 
with different ſauces and ragouts. 


A Turbot or Barbel glazed. 

Gut and waſh a turbot or barbs}, and lard all 
the upper part with bacon ; then let it do {lowly 
between ſlices of bacon, with à little champaigu 
wine, falt, and a bunch of tweet herbs: put into 
another veſſel ſome fillet of veal cut into dice, 
with two ſlices of ham, ſtew them with ſome 
broth till the ſauce 1s reduced to a thick gravy : 

N rain 
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ſtrain it off before you ſerve it, and with a feather 
put it over your turbot where it 1s larded, to glaze 
it: then put ſome good cullis into the ſtew-pan 


and toſs it up as a ſauce to ſerve in the diſh, add- 
ing the juice of a lemon, 


To dreſs freſh Salmon. 

Cut it in flices, ſteep it in a little ſweet oil, or 
good butter, ſalt and pepper, and broil it; baſting 
it while doing with the oil. When done, ſerve 
over it any of theſe ſauces or ragouts directed for 
the turbot (page 174): you may allo ſerve it done 
with court-bouillion, ({ce page 132), with the ſame 
ſauces. 

Serve it for a firſt diſh; do not take off the 
ſcales, but, when done, put it upon a napkin dry, 
with green parſley round it. 

To ſerve it as a fide diſh, take off the ſcales ; 
the court-bouillon, in which it ſhould be boiled, 
is made with white wine, ſoup maigre, roots, onions 
ſhred, a bunch of ſweet herbs, ſalt, pepper and 
a bit of butter. Every ſort of fiſh with court- 
bouillon is done in the ſame manner. 


To dreſs Salmon en Caiſſes. 

Take two ſlices of freſh ſalmon, about the 
thickneſs of half a finger; ſteep it an hour in 
{weet oil with a few muſhrooms, a clove of garlic 
and a ſhalot (all ſhred fine}, half a laurel-leaf, 
thyme, and baſil, ſhred into a powder, ſalt and 
whole pepper; then make a paper box that will 
contain the two llices of ſalmon, rub the outſide 
with oil and put the ſalmon, with all its ſeaſoning, 
and covered with grated bread, into it; do it in 
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an oven, or put the diſh upon a ſtove, and when 


the ſalmon is done brown it with a ſalamander. 
When you ſerve it, {queeze in the j Juice of a large 
lemon; it you ſerve it with ſauce a EC, pagnole, 
the fat muſt be taken off the ſalmon befre you 
put in the ſauce, 


Salmon d la Pete, 

Put flices of fillet of veal and a little ham at the 
bottom of the ſtew-pan, juſt the ſize of the flice 
of ſalmon you would ſerve : put the ſalmon upon 
it and cover it with thin flices of bacon, adding a 
bunch of parſley, ſcallious, two cloves of garlic, 
three ſhalots, aud a little falt: boil it gently over 
a moderate fire a quarter of an hour, and moiſten 
it with a glaſs of champaign wine; let it remain 
over, a ſlow fire till it be done, and the moment 
before you ſerve it ſtrain off the ſauce, and add 
to it ſome cullis; let it boil up a few times, and 
ſerve it over the ſalmon, 


To dreſs Sturgeon, 

To roaſt it, put a bit of butter rolled in flour 
into a ſtew-pan, with ſalt, pepper, parſley, ſcallions, 
ſweet herbs, cloves, a gill of water and a little 
vinegar; ſtir it over the fire, and when it is luke- 
warm, take it off and put in your ſturgeon to 
ſteep: when it has taken the flavour of the herbs 
roaſt it, and ſerye it with any vegetable ſauce you 
think proper. It may alſo be done with court- 


dsüillon, like ſalmon, and ſerved with the ſame 


ſauces. 


Sturgeon 


e 


oh 
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Sturgeon roaſted en Gras. Oe 
Lard it with fat bacon, roaſt and ſerve it with 
ſauce a I Italienne, a VEſpagnole, a la ravigotte z 
or with a ragout of truffles, morells, muſhrooms, 
veal ſweetbread, or crefles and eggs without the 


ſhell, 
Sͤturgeon d la Braiſe. 
Put it into a ſmall pot with flices of veal and 
raſhers of- bacon, a gill of white wine, a bunch of 
herbs, onions, roots, ſalt, pepper, and ſome good 
broth: when it is done, ſerve it with the ſame 
ſauces or ragouts as when roaſted, 


The ſame, en Matelotte. 

Cut ſome crumb of bread, in the form and 
about the ſize of a half-crown, fry it in butter till 
it be of a good colour, and leave it to drain : take 
a piece of ſturgeon and cut it into ſmall thin 
ſlices; lay it upon a diſh with a bit of butter, 
ſalt and whole pepper; ſet it over a flow fire, and 
as the ſlices of ſturgeon are done on one fide turn 
them on the other; a quarter of an hour will be 
ſufficient to do them : when they are done, take 
them out of the diſh, and put in a little flour, 
mix it well with the butter, and then add ſome 
ſhalot, parſley, and ſcallions, ſhred fine; put the 


ſturgeon again into the ſauce to heat, without 
boiling ; throw in a few capers cut ſmall, and gar- 


niſh the fides of your diſh with the fried bread, 
taking care to pour a little of the ſauce over it. 
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The ſame, glazed. 

Lard all the upper part of a piece of ſturgeon 
with ſmall bits of bacon, and put it into a ſtew- 
pan, with thin ſlices of fillet of veal, à little ham, 
a bunch of parfl:y and \ſcallions, three ſhalots, 
two cloves, half a laurel-leaf, ſome leaves of baſil, 
a glaſs of champaign wine and ſome broth : let 
it immer over a fre, and, when done, take the fat 
off and ſtrain the ſauce through a ſieve; reduce 


it to a ſtrong thick gravy and finiſh it as a fri- 
candeau. 


To dreſs Shad. 

Shad is drefled whole or in halves; for a top 
diſh, gut and boil it in court-bouillon, with the 
fcales on like ſalmon, and ſerve it on a napkin, 
garniſhed with green parſley. 

For a tide diſh, take the ſcales off, and ſerve it 
with different ſauces, as caper, ſweet oil, or Ita- 
lian tauce. See the Sauces. 

It may alſo be broiled: having ſcaled and gut- 
ted it, cut it a little upon the back, and lay it upon 
the gridiron, baſting it from time to time with a 
little butter, ſalt and pepper. When it is done, 
which is known by the bone loſing its red colour, 


ſerve over it a ragout of force- meat agreeably ſea- 


ſoned; or it may be ſerved, when broiled, with 
caper or anchovy ſauce. 


To cook Slices of Shad dijferent Mays. | 
Theſe ſort of diſhes are utually made with the 
remains of what has been ſetved at table: your 
ſhad being cold, cut it into ſlices and heat it in a 
| good 


6299 


good ſauce or ragout, which you pleaſe; if you 
have not enough to fill your diſh, dip each flice of 
filh in a batter made with Aur, mixed rather 
thick, with a glaſs of white wine, a ſpoonfull of 
oil, and ſome ſalt, and fry them; garuith tuem 
with tricd parſley, 


To dreſs freſh Cod. 
Boil it in a white court-bouillon, like the turbot, 
and ſerve it with the ſame ſauce or ragout. 


Freſh Cod en Dauphin; with a Ragout of the ſoft 
Roes of Carp and the Heads of Aſparagus. 

Scale and gut a freſh cod, ſcar and dry it, and 
ſteep it two hours in ſweet oil, with ſalt, whole 
pepper, parſley and ſcallions whole, a clove of 
garlic, and a laurel-leaf: then take an iron ſkewer 
and run 1t through the cod; begin at the eyes, 
bring it out at the middle of the body, and finiſh at 
the tail, to give your cod the form of a dolphin, 
Put it upon a baking-diſh, and having baſied it 
with the oil and herbs, ſtew it in an oven; when 
it is done, draw out the ſkewer, and diſh it with 
a ragout made thus: Take the ſoft rocs of three 
carp, parboil them with the heads of ſome aſpa- 
ragus, put the whole into a ſtew-pan, with a 
good bit of butter, ſome champignons, and a bunch 
of parſley and ſcallions; turn it a few times over 
the fire, put in a little flour, and wet it with a 
glaſs of white wine and ſome good vegetable ſoup. 
When your ragout is done, and the ſauce reduced 
and agriceably ſeaſoned, add the yolks of three 


eggs beat up with cream; thicken the ſauce upon 


the fire, and ſerve it over the cod; do not put in 
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your aſparagus heads till the ragout is almoſt 
finiſhed, | 


To dreſs Shate. 

The crimpt is the moſt eſteemed, and is ſerv- 
ed in different ways, as the other: the moſt 
common 1s, to put your ſkate into a pot with 
water, vinegar, ſome ſlices of onion and a little 
ſalt, after having well wathed it in freſh water, 
and taken the gall off the liver: let it boil up 
but twice, that it be not too much done; then 
take it up upon a diſh, cut the edges that it may 
look handſome; you will know by the firmneſs 
when it is enough: then drain it, and'ſerve it 
with any ſauce you think proper, as, butter-ſauce 
with capers and anchovies; oil-ſauce, or burnt 
butter, with fried parſle-: to make this laſt ſauce, 
heat the ſkate in the diſh for table, with ſome 
vinegar, falt, and a little pepper ; put the burnt 
butter over it, and the fried parſley round the diſh. 


Skate d la Sainte Menehould. 

Take off the ſkin and cut the ſkate in pieces 
about the ſize of two fingers. Let it boil flowly 
half an hour; put in a bit of butter with a ſpoon- 
full of flour, and mix them together ; ſtir in by 
little and little a pint of milk, and add falt, pep- 
per, a bunch of parſley, ſcallions, a clove of gar- 
lic, two ſhalots, three cloves, thyme, laurel, baſil, 


an onion ſhred, and roots to flavour it. Let the 


whole boil a full quarter of an hour, and then 
put in your ſkate: when it is done, dip it in the 
fatteſt part of the ſauce, cover it with grated 
bread and lay it upon the gridiron, baſting it 575 

a little 


6 
a little butter. Serve it dry, with a remoulade 


(which you will find in the article of ſauces), in a 
ſauce- boat. 


Sate with Champaign Wine. 

Firſt boil it according to tbe former precedent, 
and put it into a diſh neatly, to ſerve at table; 
then add a glaſs of champaign, a bit of butter, 
parſley, ſcallions, two ſhalots, three leaves of ba- 
fil, two or three champignons, all cut very fine ; 
ſome ſalt, a little whole pepper, and ſome raſped 
bread rubbed through a fieve: put the diſh over a 
flow fire, let the whole boil gently a quarter of an 
hour, and ſerve it. 


To marinate and fry Skate. 

Take off the ſkin and cut the ſkate into pieces, 
as before: ſteep it two or three hours in a little 
water and ſome vinegar, with ſalt, pepper, parſley, 
ſcallions, a clove of garlic, onions fliced, the 
Zeſt of roots and cloves; then having dried and | 
floured it, fry it, and ſerve it with fried parſley. 


Skate with a Sauce of its Liver. 

Boil it according to the precedent, page 180, j 
and ſerve it with a ſauce made thus: put ſome parſ- 
ley, ſcallions, and a clove of garlic, allthred very fine, | 
into a ſtew-pan with a little butter; ſhake it a few 
times over the fire, and put in a little flour and f 
butter, with ſome capers, and an anchovy cut fine, l 
the liver of th ſkate boiled and bruiſed, ſalt and 
| whole pepper; moiſten it with water or ſome 
| broth, thicken it upon the fire, and ſerve it over 


the ſkate, 
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Skate with Cheeſe. | 

Take the beſt half of a crimpt ſkate, cut it into 
four equal pieces; waſh it, and boil it in a gill of 
milk, with a bit of butter half the ſize of an egg, 
mixed with flour, a clove of garlic, two ſhalots, 
two cloves, a lautel-leaf, thyme, baſil, and a little 
pepper and ſalt, but let it boil before yeu-put in 
the ſkate; when it is done, take it out of the 
ſauce'; ſtrain the ſauce through a fieve, and thicken 
it over the fire; put half in the diſh upon which 
you ſerve your ſkate, and over it half a handtull 
of gruyere cheeſe grated : arrange the pieces of 
ſkate u; on it, and have ready a dozen of imall 
wl.ite on'0:1s boiled in broth, and well drained, 
and ſon e little bits of bread cut round, and fried, 
to garniſh it: intermingl. one with the other, 
and pour the remaining part ot the ſauce over all, 
covering it with gruyere, or, which is better, 
parmeſan cheeſe, gra ed. Set your diſh over a 
veiy ſlow fire, and let the ſauce boil gently till it 
be almoſt confumed ; then put what remains over 
the ſkate, aud glazc it with a ſalamander, | 


To dreſs Soc A.- Fb. 
The whiteſt is eſtee med the beſt: be fore you put 


it into water, beat it well with a hammer to ſoften 


it, and then 10ak it ſevera! days, frequent'y changing 


the water; let it boil a moment in river water, 
take it out and divide it in flikes ; then put it into 
a ſtcu-pan, with cqual quautitics of ſweet oil and 
good butter, Whole pepper, a little garlic, aud 
lome alt, if it be too freth ; ſet it upon your ſtove, 
and keep flirring it till the butter thickens with 


the 


4 
the oil : it ſhould be eaten immediately, as the 
ſauce, in proportion as it cools, will turn to oil. 


To dreſs ſalted Cod. 

Scale and waſh it; boil it in river water, af 
then drain and take it up in flakes; or, if you 
chooſe, let it remain whole; it may be ſerved 
with different ſauces. If you chooſe, put a little 
flour, butter and pepper into a ſtew-pan,' mix 
them with a little milk, and add afterwards ſome 
verjus en grains *. Thicken this ſauce over the 
fire, put your cod into it to heat, and ſerve it up. 
If you have no verjuice, uſe parſley aud ſcallions 


ſhred fine. 


Salt Cod d la Maitre d' Hotel. 

Take any part of the cod you chooſe; after hav- 
ing ſcaled and waſhed it, put it into a kettle with 
freſh water, and ſet it upon the fire: when it is 
ready to boil ſkim it, and as ſoon as it boils take 
it from the fire; cover it half a quarter of an 
hour with a napkin, and take it out of the water to 
drain : put it upon a diſh, with parſley and ſcal- 
lions ſhred fine, whole pepper, grated nutmeg, 
a good bit of butter and a ſpoonfull of verjuice; 
ſet it upon your ſtove till it 1s heated; and ſerve 
it immediately, 


To fluff the Tail of a Cod. 
Put two good handfulls of crumb of bread, rub- 
bed through a ſieve, inte a ſtew- pan with a pint 
of milk; iet it over the fire and let it boil till the 
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bread is well thickened; when it is cool, put in 
a bit of butter about the ſize of an egg, parſley, 
ſcallions ſhred fine, ſalt, pepper, and the yolks 
of ſix eggs. Then take the tail part of a cod, and 
boil it according to the former precedents; drain 
it and take off all the meat in flakes, leaving only 
the bone; put a bit of butter the ſize of an egg 
into a ſtew-pan, with parſley, ſcallions, two ſhalots, 
half a clove of garlic, all cut fine, and turn it a 
few times over the fire; then add half a ſpoonfull 
of flour and ſome milk, and let it boil till the ſauce 


be thick; then put in the cod, with the yolks of 


three eggs, and thicken it over the fire ; put the 
back bone into the diſh upon which you deſign to 
ſerve your cod; cover the ſmall end with greaſed 
paper; make an edge all round the bone with a 
part of the force- meat; put the ragout of the 
cod in the middle, and cover it with the remain- 
der of the force-meat in ſuch a manner that the 
ragout cannot be ſeen, and that you form the tail 
of a cod. Draw a knife over it dipt in the yolk 
of an egg beat up; cover it with grated bread, 
and brown it in an oven or with a ſalamander ; 
when it is done of a good colour, wipe the rim 
of the diſh and ſerve it. A ſauce may be put into 
the bottum of the diſh, made with a glaſs of good 
broth, a bit of butter the ſize of an egg rolled in 
flour, a ſpoonfull of verjuice, a little ſalt and 
pepper, and thickened upon the fire, 


To dreſs Cod with Onions. 
Cut five or fix onions in bits, put them upon 
the fire with ſome butter and let them remain 
ſome time, frequently ſtirring them, till they be- 


gin 
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gin to be coloured; then put in little flour, and 
ſtir them over the fire till they are well browned ; 


then add a ſpoonfull of vinegar, ſome ſalt, whole 
pepper, and a little broth. "The onions being well 


done, and the ſauce thickened, put in the cod, 


boiled, and in flakes; let it ſimmer in the ſauce, 
and before you ſerve it up, add a bit of butter. 


The ſame, a la Garonne. 

Put ſome ſlices of boiled cod into a ſtew-pan, 
with a piece of butter, two ſpoonfulls of oil, ca- 
pers, anchovies, parſley, ſcallions, the whole 
ſhred fine, and whole pepper; when you are ready 
to ſerve it up, ſet it over the fire to heat, ſtir it 
till the oil and butter are well mixed together ; 


- diſh it, and ſtrew over ſome raſped bread, rubbed 


through a ſieve. 


The ſame, d la Provencale. 
Boil ſome cod and well drain it; take the diſh 


upon which you mean to ſerve it, and put into it 


ſome ſhalot, a little garlic, parſley, ſcallions, ſome 
ſlices of a pared lemon, whole pepper, two ſpoon- 
fulls of oil, and a bit of butter half the ſize of an 
egg: arrange the ſlices of cod at the top, and the 
ſame ſeaſoning over them; cover the whole with 
ſome raſped bread, and ſet the diſh over a flow fire, 
that it may boil gently, and then brown it with a 
ſalamander. 


The ſame, with burnt Butter. 
Having boiled and drained your cod, put it in 
a diſh for table, with half a glaſs of vinegar, as 


much broth, and ſome whole pepper; let it boil 
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half a quarter of an hour, and pour over it ſome 
burnt butter hot: garniſh it with fried parſley, 
The ſame, d la Creme. 
Boil your cod in water, and when it 1s well 
drained, divide it in flakes : put it into a ſtew-pan, 
with a bit of butter, half a ſpoonfull of flour, a little 
garlic ſhred, and ſome whole pepper: moitten it 
with ſome milk or cream and thicken it over the 
fire; then put in the ſalted cod, heat it and ſerve 
it up. 
If you chooſe to cover the cod with grated booed, 
put in a little more butter and the yolks of three 


eggs: diſh it, grate the bread over, and brown it 
with a ſalamander. 


The ſame, in a Tourt. 

The cod being boiled, drained, and cold, out 
it by flakes into a paſte with ſome butter, whole 
pepper, and a bunch of ſweet herbs : when the 
tourt is baked take out the bunch of herbs, and 
put in a ſauce a la creme, made like the preced- 


ing. 
Cod en Stinquergque. 


Put a little parfl-y, icallions, ſome anchovies, 
and a little garlic, the whole thred fine, into a 
ſtew-pav, with whole pepper a 25 ſome capers, 
and cover it with flices of cod; lay ſeveral layers 
in the ſame manner till the diſh is full: grate 
bread over it, and let it boil gently over a flow” 
fire: make it brown with a lalamander. 


To 
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To fry and marinate Cod. 

Boil it in water and waſh» it by flakes; then 
ſteep and fry it, in the tame manner as ſkate, 
(page 1810; with this difference, that when you 
ſteep it uſe a little ſalt, 


Cod in Fritters, 

Boil your cod in water, and well drain it; then 
take the largeſt flakes and cip them in a batter 
made with flour, wine, a little oil, and very little 
ſalt: fry them, and fcrve them garniſhed with 
fried paiſley. 


To dreſs Burt, Soles, Flounders, and Plaice. 

Theie four fith are cooked iu the ſame manner: 
after having ſcaled, gutted, waſ{hed, and dried 
them, flit them upon the back near the 
bone, flour and fry them in boiling fat over a 
clear fire: when they are done of a god colour, 
ſerve them with caper, oil, or anchovy ſauce, 
or with ſauce hachẽe; or lone little ragout, as of 
veal ſweetbread and muſhrooms. 

Theſe ſort of fiſh may be boiled alſo, being 
firſt ſteeped in oil, with pepper, parſley, and ſcal- 
lions, carefully wiped off before they are ſerved : 
when your fiſh is upon the fire, baſte it with the 
marinate, i. e. the oil and herbs, and ſerve it with 
any ſauce you think proper. 

They may be alto boiled in white court-bou- 
illon, for which ſee the direction for, dreſſing a 
tucbot (page 174); and ſerve them afterwards in 
the ſame taſte as the turbot. 


To 
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| To dreſs the ſame, a la Bourgeoiſe. 
After having gutted and ſcraped your fiſh, take 
ſome good butter and melt it in a diſh ; then put 
in parſley, ſcallions, champignons, all cut ſmall, 
ſalt aud pepper, and arrange your fiſh upon it, 
ſeaſoning it the ſame over as you have under; 
cover the diſh cloſe, and let the whole boil upon 
a ſtove : when your fiſh is done, ſerve it with thick 
ſauce, adding a daſh of verjuice: you may allo, 
having prepared your fiſh as above, grate bread 

over it and brown it in an oven, or with a tala- 
mander, 

| To dreſs Smelts. 
Having dried and floured, try them over a briſk 

fire, in plenty. of oil or fat; or ſerve them between 
two plates a la bourgeoiſe, as ſoles, burt, and 
flounders. 


To dreſs Mackerel. 

Having gutted, well waſhed, and dried them 
with a linen cloth, broil them upon the gridiron : 
if they are firſt ſteeped half an hour in oil, with 
pepper and ſalt, they will be the better. When 
they are done, ſerve them with a white ſauce of 
capers and anchovies, 

Mackerel, after they are broiled, may be ſerved 
alſo another way: when put upon a diſh for table, 
ſplit them in two, and put over them parſley and 
icallions, ſhred imall, ſome good butter, a drop 
of water, ſalt, pepper and a daſh of vinegar ; let 
them boil a minute upon your ſtove and ſerve 
them with :trong ſauce, 


They 
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They may be alſo ferved with burnt butter and 
fried parſley. 

To ſerve them à la maitre d'hdtel: when they 
are juſt taken off the gridiron, put into them a bit 
of butter mingled with parſley and ſcallions, ſhred 
fine, ſalt and whole pepper. HA 


To dreſs Mackerel like Quails. 
Cut them into three pieces and ſteep them in 


dil, with falt, pepper, parſley and ſcallions ſhred ; 


then put them on an iron ſkewer with a thin rather 
of bacon between each piece, as you do quails; 
pour over the marinate, that is to ſay the oil and 
herbs, and encloſe the whole with paper. Then 
put it on the ſpit, and when the fiſh is done, 
with a knife colle& all the herbs that ſtick to the 
paper and put them into a good ſauce : grate bread 
over the mackerel and bacon, and when it 1s of a 
pale brown, ſerve them with the ſauce in the 


diſh; 


To adreſs the Tunny- Fiſh. 

It is a large ſea-fiſh which is cured in Provence, 
and is commonly eaten cold as a ſallad: but it 
may alſo be arranged in a diſh, with ſome good 
butter, parſley and ſcallions ſhred ; cover it with 
grated bread, and brown it with a ſalamander, If 
you are in places where you can have it freſh, 
cook it in the ſame manner as freſh ſalmon. 


To areſs Vivers. 

After having ſcaled, gutted, waſhed, and well 
dried them, cut them lightly in five or fix places on 
each ſide; dip them in a little oil, ſalt and Peppers 

an 
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and broil them, baſting them from time to time with 
the remainder of your oil: ſerve them, when done, 
with any ſauce you choole, as with butter, capers, 
and anchovies, a little flour, water, ſalt and pep- 


per: thicken it upon the fire and lerve it over the 
—_—_ 


To 6d Reach. 

The true roach never ſcales : gut, waſh it, and 
keep the liver apart: broil it in the ſame manner 
as the preceding, and ſerve it with the ſame 
ſauces, taking care to put the liver into whatever 
. ſauce you ſerve over it. 


TT dreſs Pilchard and freſh Herring. 

They are drefſ-d the ſame: having 1caled and 
well waſhed them, dry them with a linen cloth, 
and put them upon the gridiron to broil; when 
they are done, ſerve them with the following ſauce: 
put into a ſtew-pan a little butter and flour, a little 
vinegar, a ſpoontull of muſtard, ſalt, pepper, and a 
little water; thicken it upon the fire, and terve it 
over the pilchard or freſh herrings. 


To dreſs Red-Herrings d la Sainte Menehould. 

Take a dozen of red- herrivgs 3 - cut off the heads 
and tips of the tails ; ſoak them in water four hours, 
andthen two and ibalfi in a gillof milk: then drain 
and dip them in ſome hot butter mingled with 
thyme, bail, ſhred as powder, half a laurel-leaf, 
the yolks of two eggs and ſome whole pepper; 
cover them with grated bread, and broil them 


lightly : put two ſpoonfulls of verjuice into 4 
di 
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diſh you ſend to table, and ſerve your herrivgs 
over it. | 


Anchovies. 

It is ſcarcely neceſſary to ſay that the anchovy 
is a ſmall ſea fiſh which is preſerved in ſalt: after 
having well waſhed, open them to take out the 
bone. They are put into ſallads and different 
ſauces. 

They are allo ſerved fried: take them out of 

the ſalt and dip them in batter, made with flour 

and a ſpoonfull of oil, or beat up with ſome white 

wine. Take care that the batter be neither too 

thick nor two thin, and fry them of a good colour. 
To ſerve Anchovies upon Toaſis. 

Take ſome ſlices of bread cut neatly, about the 
length and ſize of a finger: fry them in oil, and 
arrange them upon a diſh for entremets ; put a 
fauce over them made with ſweet oil, vinegar, 
pepper. parſley, ſcallions, and ſhalots, all cut ſmall, 
and cover halt your toaſts with bits of anchovy. 


To dreſs Whitings. 

Gut, waſh and well dry them, taking care to 
leave the liver in the fiſh : Cut them ſlightly in 
five or ſix places on each fide, roll them in flour 
and broil them over a very britk fire: ſerve them 
upon a napkin, or, for a ſide diſh, with a white 
ſauce of capers and anchovies. If you would ſerve 
them with greater delicacy, cut off the heads and 
take out the middle bone, arranging the pieces 
with the white {ide uppermoſt upon the diſh, and 


pouring the ſauce over them. Whitings may alſo | 
5 | be 
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be ſerved à la bourgeoiſe, in the ſame manner as 
the ſoles and flounders, (page 187). 


To dreſs Barbel. 

Jo ſerve it as a principal diſh, ſtew it with wine, 
butter, water, ſalt, pepper, ohions, carrots and 
turnips, parſley and ſcallions: when it is done 
and well drained, ferve it upon a napkin, garniſh- 
ed with green parſley. 

To ſerve it as a ſide-diſh, ſteep it half an hour 
in oil, with pepper and falt, and put it upon the 
gridiron, baſting it from time to time, while it is 
doing, with the oil that remains : when it is done, 
ſerve it with any fiſh ſauce you think proper. 
Whatever fiſh you boil or fry, take care before you 
dip it in oil, to cut it ſlightly in ſeveral places 

upon each fide. | 


Of Dace. | 
Dace is an excellent fiſh; ſtew t with ſome 
white wine, a glaſs of oil, ſalt, pepper, onions, 
garlic, roots, parſley, ſcallions and ſlices of lemon: 
when it is done ſerve it in a napkin. 


| To drefs Lobſters. 
\ Boll them half an hour over a good fire in ſalt 
and water, and when cool rub them with a bit of 
butter to 1mprove their colour ; break the little 
claws, ſplit the lobſters inthe middle, and ſerve them 
cold upon a napkin, the large claws round them, 


To adreſs Muſcles. : 

After having well waſhed and ſcraped their 
ſhells, drain and put them dry into a ſtew-pan, 
upon 
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upon a good fire, letting them remain till the 
heat opens them. Then take them out of the 
ſhells one by one, being carefull to pick off the 
beards where you find any; and put them into a 
ſtew-pan, with a bit of butter, parſley aud ſcal- 
lions, ſhred ſmall : ſhake them over the fire, and 
put in a little flour, moiſteming them with broth : 
when the ſauce is conſumed, put in the yolks of 
three eggs beat up with cream ; thicken it over 
the fire, and add afterwards a daſh of verjuice. 

Muſcles are uſed alſo in ſoup: take the liquor 
that flows from the muſcles when they open upon 
the fire, and ſtrain it through a fine napkin : put 
it into ſome good broth, add the yolks of ſix eggs 
beat up with it; thicken it over the fire and put it 
into your ſoup when ready to ſerve, arranging the 
muſcles round the diſh, 


| . Muſch Fritters. | 

Take them out of the ſhells, and ſteep them 
two hours 1n a quart of vinegar, ſome water, and a 
little butter rolled in flour, with ſalt, pepper, pariley, 
ſcallions, terragon, garlic, a little carrot and parſnip, 
thyme, laurel and baſil, the whole made luke- 
warm: then take out your muſcles, dry, and dip 
them 1n a batter, made with flour, white wine, a 


ſpoonfull of oil, and ſalt; and fry them. 


Or/eers. 
They are ſerved different ways; to ſcollop oyſ- 
ters, open them, and put a little pepper and ſome 
raſped bread into the ſhells: do them upon the 
gridiron and brown them with a ſalamander. They 
are made alto into ragouts to ſerve with different 
O meats, 
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meats, as chickens, fowls, pigeons, &c. When 
uſed for ſuch purpoſes ; let them ſimmer a little 
over a very flow fire, in their own liquor, taking 
care that they do not boil, left they ſhould grow 
hard: then throw them into cold water, and 
drain them upon a ſieve; then put them into a 
good cullis neither fat nor ſalt, with two ancho- 
vies minced ; ſet them over the fire to heat, and 
ferve them in any ragout you think proper, 


To mince Oyſters. 

Take half a hundred of oyſters and put them 
into warm water; when they are ready to boil, 
ſhift them into cold water : then drain them, and 
take that part only that is tender, or if you uſe 
the whole, mince the hard part by itſelf very 
fine. It you mix the fleſh of carp wath your oyſters, 
it will increaſe your. mince and give it the better 
flavour. Put a bit of butter, ſhred parfley, ſcal- 
lions and champignons into a ſtew-pan, and ſhake 
them over the fare; add a little flour, and moiſten 
them afterwards with a gill of white wine, and 
as much ſoup maigre: then put in your mince, 
and let it ſtew till the ſauce be conſumed : ſeaſon 
it agreeably, and when you are ready to ſerve it, 
put in the yolks of three eggs beat up with ſome 


Cream. 


To dreſs a Sea- Duck. 

Boil it in court-bouillon, made in the ſame 
manner as for freſh ſalmon, (page 175): let it 
boil five or ſix hours, and ſerve it with ſauce 
hachee, or with a ragout of the ſoft roes of carps 
and muſhrooms. 


6 To 
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Jo harrico a Sca-Ducł 
i Take and gut a ſea-duck, and put it over the 
fire, with ſome butter or fat, in the ſame manner 
as poultry ;. cut it into quarters, put it into a 
ſtew-pan with a little butter, and let it re- 
main over the fire an hour, turning it often ; then 
put it into a little pot, with ſome ſoup maigre, a 
glaſs of red wine, ſalt, whole pepper, a bunch of 


parſley, ſcallions, a clove of garlic, a little ſavory, 


and two cloves: let it boil over a flow fire five 
or {ix hours, and have ready ſome turnips, pared 
and cut, and parboiled half an hour: ſtir ſome 
flour and butterover the fire till of a fine cinnamon 
colour, moiſten it with the broth of the ſea-duck, 
and put in the turnips, letting them ſtew till they 
are done, Then the turnips and the fſea-duck 
being done, cut ſome crumb of bread in flices 
about the ſize of a half crown, and put them 
over the fire with a little butter, till they are 
brown : then diſh your ſea-duck, the turnips and 
the fried bread upon it; and pour over the ſauce, 
well ſkimmed and agreeably ſeaſoned. 


A Sea-Duck d la Daube. 

Prepare it as you would a duck for the ſpit, 
and lard it with bits of anchovy : ſtew it five or 
ſix hours by a very flow fire, with a glaſs of white 
wine, as much broth, a little butter, ſome ſlices 
of onions, carrots, parſnips, a bunch of parſley, 
ſcallions, two cloves, thyme, laurel, baſil, a little 
{alt and pepper: when it is done, ſtrain off the 
ſauce, which ſhould be thick, and ſerve it hot over 
it. To ſerve your ſea-duck in the laſt courſe, put 

O 2 in 


= 2 
4 _ T7 — - 2 Pe 2 2 — — 
— . _ * 
y » =— — w « . 
- - — FR — — — b- * 2 * 
+ % 5 — - — * 1 
. 4 a - — — 5 2. — — FI 
— — o — — — = 
* = = — * 


— 


, FALLS þ * 2 2 — 
. - _ 5 
. . : 5 . 0 * vx al 8 bs 4 . 
We 4 - — — 
— — 
4 up . - - hw 2 7 : 1 
— A — 2.3 8 3 * er vo 


— 


7 3 
* — 
. pen 
—_— CET As: — 


iS. - 3 
in a little more butter and ſalt ; ſtrain the ſauce, 
without taking the fat off, and reduce it till it 


Jellies : let the duck cool, and cover it with the 
ſauce and butter it was ſtewed in. 


Court-bouillon for all kinds of freſh-water Fiſh. 

Put into a fiſh-kettle, which regulate according 
to the ſize of your fiſh, ſome water, a quart of 
white wine, a bit of butter, ſalt, pepper, a large 
bunch of parſley, ſcallions, garlic, thyme, laurel 
and baſil, all tied together; ſome flic:d onions 
and ſome carrots : boil your fiſh in this court- 
bouillon (which will ferve ſeveral times) and do 
not ſcale it : when the fiſh will admit of it, take 
care to boil it wrapt in a napkin, which will 
enable you to take it out with the greater eaſe, 
without danger of breaking it. 


To dreſs a Pike. 


If you would ſerve it as a firſt diſh, do not 


ſcale it; take off the gills, and having gutted it, 
boil it in court-bouillon, 

As a ſide diſh, it is ſerved many ways: cut it 
into pieces, leaving the ſcales on, and do it as be- 
fore in court-bouillon : when it is done, and you 
are ready to ſerve it, take off the ſcales, and diſh 
it for table; ſerve over it any white ſauce you 
think proper. | 

It may be fricaſeed alſo like chickens : cut it 
into pieces and put it into a ſtew-pan, with a bit of 
butter, a bunch of ſweet herbs and ſome cham- 
pignons; turn it a few times over the fire, and 
ſhake in a little flour ; moiſten it with ſome good 
broth and white wine, and do it over a briſk fire: 

when 
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when it is done and agreeably ſeaſoned, put in the 
yolks of three eggs and ſome cream. 


Fricandeau of Pike. 
Cut a pike in ſeveral pieces, according to its 
ſize; after having ſcaled, gutted and waſhed it, 
lard all the upper part with bacon cut ſmall, and 
put 1t into a ſtew-pan, with a glaſs of white wine, 
ſame good broth, a bunch of ſweet herbs, and ſome 
fillet of veal cut into ſmall dice: when it 1s 
ſtewed, and the ſauce ſtrained off, complete it in 
the manner of other fricandeaus. 


To dreſs a Pike & la Tartare. 

Prepare it as the preceding; cut it into bits, 
and lay it in oil, with ſalt, pepper, parſley, ſcal- 
lions, champignons, two ſhalots, the whole ſhred 
very fine: keep as much of the oil and herbs to 
every bit as you can; grate bread over it and lay 
it upon the gridiron, baſting it, while broiling, 
with the reſt of the oil: when it is done of a 
good colour, ſerve it in a dry diſh, with ſauce a 
a remoulade in a ſauce-boat. For ſauce a la re- 
moulade, ſee the chapter of Sauces. 


To dreſs a Pike in Slices. 

Take the remains of a pike that has been ſerved 
at table, cut it into flices, and ſerve it with ſauce 
a la bechamel, or with capers and anchovies, 
or what you will. If there be not enough of fith 
to make a fide diſh, put into it a ragout, and give 
ru name of the ſauce or ragout in which it is 
uſed. Ros 


O 3 a 


( 198) 


A pike is dreſſed alſo en matelotte, or mari. 
nated. See Veal en marinade. 


ä To dreſs an Fel, 

After having taken off the ſkin, gutted and 
waſhed it, fricaſee it like chickens, in the ſame 
manner as the pike; or cut it into pieces about 
the length of three fingers, and ſerve it with a 
white ſauce, capers and anchovies, or other ſauces. 
See the chapter upon Sauces, 


An eel may be ſerved alſo with a little ragout 
of muſhrooms or lettuces, 

When it is large roaſt it, covered with butter. 
ed paper; and ſerve it in the ſame taſte as when it 
15 broiled, | 

It may be made alſo into a fricandeau; and is 
excellent in diftcrent diſhes en matelotte. 


To ſerve an Fel with Lettuces. 

Cut aneel in picces and fricaſee it like chickens, 
(ſee page 108). When it is almoſt done; have 
ready ſome lettuces, well picked, and boiled in 
white water, 1, e. flour and water, with a little 
{alt and ſome butter; drain them, and put them 
into the fricaſce, that they may take the flavour of 
the cel: then add the yolks of three eggs beat up 
with cream; thicken it upon the fire, and when 
you ſerve it, diſh it with verjuice, if, before, you 
have not put wine into your fricaſee. 


To dreſs an Fel d la Celgſtine. 

Cut it into pieces, and ſteepit in oil, with parſley, 
ſcallions, champignons, two ſhalots, all ſhred fine, 
ſalt aud pepper; cut {lices of bread ſufficient to 

cover 


1 
cover all the pieces of eel, and fry them in butter 
till they are brown : then put the pieces of eel 
upon an iron ſkewer, and the ſlices of bread 
round; keep as much of theoil and herbs to the eel 
as you can, and wrap the whole 1n ſheets of paper, 


ſupporting the paper with thin laths. Serve it 
with the bread and a good ſauce. 


To fry Eels criſp. 


Cut them into pieces, ſplit them in two, and 
take a part of the meat to make a force- meat: 
put ſome force-meat upon every piece, and after 

having rolled and tied them, boil them with white 
wine and good ſeaſoning : then take them out to 
drain, and when cool and the ſtring taken off, 
dip them in an egg beat ; grate bread over them, 


and fry and garniſh them with fried parſley. 
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To dreſs Carp. 

Gut and take off the pills, but do not ſcale 
it, then put it upon a large diſh and pour boiling 
vinegar over it, which will give it a blueiſh co- 
lour ; ſtew it in court-bouillon, according to the 
rules in page 178. When it is done ſerve it upon 
a napkin, garniſhed with fried parſley. 


Carp en Matelotte, + 

After having ſcaled it, and taken off the gills, 
cut it into pieces and put it into a ſtew-pan, with 
ſome freſh- water fiſh, as eel, crawfiſh, barbel, or 
any other that you can conveniently have: then 
put ſome butter, with a ſpoonfull of flour, in ano- 
ther ſtew- pan, and ſtir it over the fire till it is of a 
fine cinnamon colour; add to it ſome ſmall onions 
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cut into four, and when they are half done, more 
butter: then moiſten them with equal quantities 
of red wine and ſoup maigre, and put the whole to 
your fiſh in another ſtew-pan, ſeaſoning it with 
ſalt, pepper, and a bunch of {ſweet herbs; let it 
boil over a briſk fire half an hour, and when you 
are ready to ſerve it up, put ſome bits of toaſted 


bread into the ſauce to ſerve with it. 


Carp may allo be ſerved broiled, with a ragout 
of force-meat under it, for which ſee the chap- 
ter upon Vegetables; or fricaſeed like chickens; or 
it may be cut into pieces and ſtewed with butter, 
parſley, ſcallions, champignons, all ſhred fine; 
and a pint of white wine, falt and pepper. When 
it is done ſerve it, well ſeaſoned, with a ſtrong 
ſauce. 


Carp à la Daube. 

Having ſcaled and gutted your fiſh, lard it with 
fat bacon, and ſtew it with ſome broth, a quart 
of white wine, a bunch of parſley, ſcallions, ſome 
cloves, two or three ſhalots, half a quarter of a 
pound of hogs lard, falt and pepper : when it 1s 
done, if it be for the firſt courſe, ſkim the ſauce, 
and reduce it to ſerve, over the carp ; but if for the 
laſt, do not ſkim it, and make it higher flavoured : 
when the carp is cold, cover it with its ſauce, 
which ought to be jellied, and ſome hogs lard ; 
aud ſerve it garniſhed with green parſley. There 
are many other ways to dreſs this fiſh, but as 


they are all very expenſive, I ſhall not particularly 
notice them, 


* 


a 1 


( 201 ) 


To dreſs Trout. == 
The fleſh of the ſalmon-trout is red, that of 
the common, white ; but the firſt is eſteemed far 
ſuperior to the latter; they are dreſſed the tame. 
Do them in a court-bouillon, with red wine, and 
_ them upon a napkin garniſhed with green 
artley. | 
F F = firſt courſe, ſerve a ſauce over them : or 
broil them, after having ſteeped them in oil, ac- 
cording to the rules laid down for other fiſh ; aud 
{ſerve them with a ragout of vegetables, 
They are dreſſed alſo in the ſame manner as 
freſh ſalmon. 


| To dreſs a Perch. 

Cut off the gills, and gut it; take out but half 
the roe and boil it in court-bouillon, with white 
wine: when it is done, take off the ſcales; diſh 
it and ſerve over it caper, or any other ſauce or 
ragout of vegetables you think proper, 


To dreſs Tench. 

To ſcale your tench put it into boiling water, 
and let it boil a moment; then take it out and 
begin at the fide of the head, taking off the ſkin 
with the ſcales; then gut and waſh it; takeoff 
the fins; do it upon the gridiron as other fiſh, 
and ſerve it with the ſame ſauce. 

To ftexw Tench d la Bourgeoiſc. 

Scale and gut your tench according to the for- 
mer precedent ; put it upon a dith for table, with 
half a glais of white wine, half a ſpoonfull of ver- 


Juice, a bit of butter, ſalt, whole pepper, parſley, 
ſcallions 
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ſcallions and muſhrooras, all cut ſmall ; half a 
Jaurel-leaf and three leaves of baſil ſhred into 
powder : cover it with another diſh, and let it 
fimmer over a flow fire till it is enough. When 
you ſerve it take care to wipe the rim of the dith. 


J dreſs Tench d la Sainte Menehould. 
Take off the ſcales and gut it; ſteep it in oil, 


parſley, ſcallions, champignons, two ſhalots, all 
cut ſmall; ſalt and whole pepper: put it upon a 


diſh with the oil and herbs, and cover it with 


grated bread : do it in an oven, or over a ſtove, 
and brown it with a ſalamander. When it is done, 
and of a good colour, wipe off the fat and ſerve it 
with a high ſauce. 

Tench may alſo be cut into bits and fricaſeed 
like chickens, in the ſame manner as pike, (page 


196). 


* To dreſs an Eel-Poæut. 

It is an excellent freſh-water fiſh, and muſt be 
ſcaled in the ſame manner as the tench, but not 
Jeft fo long in the boiling water, leſt the ſkin 
ſhould come off. Let the court-bouillon © boil, 
that it may have the more flavour, before you put 
in your ecls, as they will take but a minute 
doing: ſerve them like other fiſh, with different 
ſauces. f 

Eel-powts are excellent fried; alſo nothing more 
is needfull than to flour and fry them of a good 
colour. 5 

They may alſo be ſerved en matelotte; or, lard- 


ed with bacon, made into a fricandeau; or ſerved 


ſimply 
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ſimply with a good ragout of crefles, or any 
other vegetable you think proper. 


Of the Tortoiſe. 
There 1s the land and the ſea tortoiſe, They 
are uſually ſerved in ragouts: cut off the head and 
feet, and parboil the tortoiſe, with ſalt, onions, 
parſley, ſcallions, roots, and the half of a lemon, 
or ſour grapes; then take off the ſhell, cut the 
fleſh into pieces aud put it into any ragout you 
think proper. If you would make a diſh of 
them, fricaſee them in the manner of chick- 
ens, See the way to fricaſee a pike, (page 


196). 
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| To dreſs Lampreys. 
The lamprey reſembles an eel ; they are of the 
river and the ſea; ſcale them in the ſame manner 
as the tench, (page 201), and then cut them into 
ieces ; flour, and afterwards fry them. They 
may alſo be broiled like other fiſh, and ſerved 
with capers, or ſauce à la remoulade bouigeoile ; 
or, for a fide diſh, mix ſome oil, vinegar, ſalt, 
pepper and muſtard together over the fire, and 
ſerve it apart in a ſauce-boat. 


* 


' To dreſs Crawfiſh, 

They are uſually broiled in a court-bouillon ; 
ſee the article of the Pike, the butter only omitted: 
The ſame crawfiſh, having been ſerved at, table, 
may be ſerved a ſecond time, fricaſeed like chick- 
ens, the meat being taken out of the claws and 
tail. You may allo make cullis more excellent 
with the ſhells of crawfiſh. | 1 

| The 
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The tails are uſeful to garniſh ſide diſhes, or a 
diſh of crawfiſh ſoup. 


To prepare Crawfiſh, either 10 make a Soup or Side-di 72 

Boil ſome crawfiſh, ſhift them into cold wa- 
ter and pick the tails. Pound the ſhells till they 
are reduced to a powder ; dilute them with ſome 
good broth, and ſtrain them through a ſteve : if 


this cullis 1s for a ragout, make it thicker, and 


put into it the tails of the crawfiſh, after having 
boiled them in a little broth till they are nearly 
dry; put the whole into the cullis, taſte jt that it 
be rer ſeaſoned, and heat it, taking care 
that it does not boil: ſerve it with any ſort of 
fiſh or meat you think proper. It may be put 
i to god mcat- joup, or a ſoup maigre, made with 
ditterent jorts of vegetables and ſome pea-water : 
make your cullis tuinner, and put into your ſoup 
the broth in which the tails have been boiled; 
when it is well 1:1xed, taſte that it be agreeably 
ſcaſoned, and arrange the tails of the crawfiſh 
round the diſh, 


To dreſs ſmall Barbel, Gudgeon and Bream. 
The {mall barbel is ſtewed like car p, and when 
large, is done alſo upon the gridiron :. ſerve it with 
a white ſauce. 
The gudgeon and bream is boiled alſo, and 
ſerved with the ſame ſauces. 


To flew Gudgeons. 

Take off the ſcales, gut your gudgeons, and then 
wipe without wathing them: take the diſh upon 
which you ſerve them, and put into it ſome good 

„biker, 
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butter, with parſley, ſcallions, muſhrooms, two 
ſhalots, thyme, laurel, baſil, all cut fine; ſalt and 
pepper ; lay the gudgeons upon it, ſeaſoning them 
over and under, and moiſten the whole witha glaſs 
of red wine; cover the diſh, and ſet it over a briſk 
fire till the ſauce be almoſt conſumed : a quarter 
of an hour will be ſufficient to do it: ſmelts may 


be done in the ſame manner; but dry them before 
they are ſerved, 8 


To fricaſee Frogs like Chickens. 

Take the thighs, which is the part only uſed ; 
let them boil up in water, ſhift them into cold 
water, and drain them and put them into a 
ſtew-pan, with muſhrooms, a clove of garlic, a 
bunch of parſley and ſcallions, and a bit of 
butter; turn them two or three times over the 
fire, and ſhake in ſome flour : moiſten the whole 
with a glaſs of white wine and a little broth; add 
{alt and whole pepper, and let them ſtew a quar- 
ter of an hour and reduce to ſtrong fauce. thicken 
it over the fire with the yolks of three eggs, a 


little cream, and a bit of parſley ſhred fine; taking 
Care that it does not boil, 


To fry Frogs. 

Steep them an hour in equal quantities of vine- 
gar and water, with parſley, ſcallions, ſliced onions, 
two cloves of garlic, two ſhalots, three cloves, a 
laurel-leaf, thyme and baſil: then having drained 
and floured them, fry and ſerve them garniſhed 
with fried parſley, or inſtead of flouring, dip them 
in a batter, made with flour mixed with a ſpoonfull 
of oil, a large glaſs of white wine, and ſome ſalt. 


To 
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To dreſs different Sorts of VezorTaBLES. 


To flew young Peas d la Bourgeoiſe, 

Take a pint and a half of young peas, waſh and 
put them into a ſtew=pan, with a bit. of butter, a 
bunch of parſley and ſcallions, and a cabbage let- 
tuce cut in quarters; let them ſtew in their own ' 
Juice, over a flow fire, an hour and a half; when they 
are done, and the ſauce all conſumed, put in a little 
ſugar, very little ſalt, and the yolks of two eggs 
beat up, with ſome cream : thicken the whole over 
the fire, and ſerve it. Some uſe neither cream nor 


eggs, but ſerve the peas ſimply with their own ſauce, 
which ſhould be thick. 


Dry Peas. 
They make good ſoup on faſt days: ſtrain them 
through a ſieve ; fricaſee them with ſome butter, 


parſley, and ſcallions ſhred fine, and ſeaſon them 
with pepper and falt, | 


Peas with ſalt Meat. 

Boil your meat with the peas and water, taking 
care to ſoak it, that the ſoup be not too ſalt ; put 
in alſo two roots, as many onions, and a bunch of 
ſweet herbs: when the peas are done, ſtrain them 
through a large ſieve, and ſerve them over the 
meat. | | 

To dreſs French Beans. 

Having cut the ends, and wathed your beans, 
put them into a ſtew-pan, with a bit of butter, 
and parſley and ſcallions cut ſmall: when the 
butter is melted, put in the French beans; turn 
them a few times over the fire; ſhake in ſome 
flour, and add a little good broth, and ſome 1 * 
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let them boil till the ſauce be conſumed; then put 
in the yolks of three eggs beat up with ſome 
milk, and laſtly, add a daſh of verjuice or vinegar : 
inſtead of the eggs, you may uſe cullis or veal 
gravy. | | 

To preſerve French Beans. 

Take any quantity of French beans you have 
occaſion. to preſerve, chooſing thoſe that are 
tender and the leaſt ſtringy : having cut off the 
ends, boil them a quarter of an hour, and ſhift 
them into cold water : then dry them, and put 
them into the pots in which you mean to keep 
them, pouring over your brine till it riſes to the 
brim of the pots: pour over ſome butter, heated 
and half cold, which will congeal upon the brine 
and keep the French beans from the air. Keep 
them in a place neither too hot nor too cold; 
cover them cloſe with paper. To make the brine, 
take two thirds of water, and one of vinegar, to ſeve- 
ral pounds of ſalt, according to the quantity of 
brine you would make, à pound to three pats : et 
it over the fire till the ſalt be melted ; let it ſettle, 
and, before you uſe it, pour it off clear. 


To dry French Beans. 

Prepare any quantity of French beans you chooſe, 
like the former, and when they are boiled and 
draincd, ſtring them upon a thread with a needle, 
and hang them in a dry place : they will keep a 
long time in this manner. When you would uſe 
them, ſoak them in lukewarm water, till they 
have regained their former verdure, and cook them 
in the ſame manner as thoſe freſh gathered. 
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When preſerved in brine, the preparation for 
dreſſing them is the ſame. 


To dreſs white French Beans. | 
Boil them in water, and when they are done, 
burn a little flour and butter in a ſtew-pan, and 
put in an onion cut ſmall ; when the onion is 
done, put in the French beans, with parſley and 
ſcallions ſhred, ſalt, pepper, and a daſh of vinegar: 
let the whole boil a quarter of an hour, and ſerve 
it. Inſtead of butter you may uſe bacon, and 
moiſten 1t with good veal gravy. 


| To dreſs Garden Beans. 
Thoſe who eat them without being blanched, 
ſhould boil them half a quarter of an hour, to take 


off their tartneſs: in general they are blanched, 


but the manner of cooking them is the ſame: 
put them into a ſtew-pan, with ſome butter, a 


bunch of parſley and ſcallions, and a little ſavory ; 


ſhake them over the fire, and put in a little flour, 
and a bit of ſugar, about the ſize of a walnut ; 
moiſten them with ſome good broth, and when 
they are done, add the yolks of three eggs and a 
little milk. | 
To dreſs Lentils. 
Chooſe them large and white, and after having 
waſhed and picked them, boil them in water; 
when they are done, fricaſee them like white 


kidney beans, There is a ſmall fort of lentils, 


which is not much uſed to fricaſee; but they are 
the beſt to make cullis's, becauſe the colour 1s 


| finer, and the flavour more excellent. 


Cullis 
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Cullis e Lentils. 

After having waſhed and picked them, ſtew 
them with ſome good broth, either of vegetables 
or meat, and when they are done, rub them 
through a ſieve, moiſtening them with their 
broth :_ ſeaſon this cullis to your taſte, and put it 
to any uſe you think proper. 


To dreſs Rice. 

The rules for making a meat-ſoupof rice are given 
at the beginning of this volume: — To make it 
into a ſoup-meagte; take your rice, and, having 
waſhed it in three or four waters Iuke- warm, 
ſtew it in a good ſoup-meagre made with pat ſnips, 
carrots, onions, roots of par{ley, cabbage, celery, 
turnips, and pea-water, all in equal proportion, 


that one vegetable, and particularly the celery and 


roots of parſley, may not predominate above the 
other: add to this broth a bit of butter, and ſome 
onion juice, till your rice is ſufficiently coloured. 
Let it ſtew gently three hours, ſeaſon it to your 
taſte, and when done, ſerve it neither too thin nor 
too thick; if you would have it white, do not put 
in any onion juice: when the rice is done, beat 
up the yolks of ſix eggs with ſome ot the broth, 
and keep them hot, to put into your rice when 
ready to ſerve iti 


uni | | 
Is only uſed in ſalting of meats, eſpecially beef: 


when you falt pork, a little will give it an agree» 


able flavour, provided it does not predominate, 
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To flew Cabbage. 
Cut a cabbage into four; boil it a quarter of 


an hour in water, and put in a bit of ſtreaked 


bacon, cut into bits, with the rind on, Shift it 
afterwards into cold water ; ſqueeze it well, and 
tie each quarter, that it may keep its form. Then 
ſtew it with ſome broth, ſalt, pepper, a bunch of 
parſley, ſcallions, cloves, a little nutmeg, and two 
or three roots, and the meat you intend to ſerve 
with it: when the meat and cabbage are done, 
wipe off the greaſe, and diſh it for table, the 
ſtreaked bacon upon it, and ſerve it with a ſauce 
of good cullis, agreeably ſeaſoned. 


To dreſs Cabbage d la Burgeoiſe. 

Take a cabbage whole; boil it a quarter of an 
hour, and ſhift it into cold water; ſqueeze it, taking 
care not to break the leaves; take off the leaves 
one by one, and ſpread over each a little force- 
meat, made like that for the duck ſtuffed, (page 
137). Put them again one over the other, to 
appear as if the cabbage were entire; keep them 
together with packthread, and ſtew it a la braiſe, 
in the ſame manner as the neat's tongue, (page 
12), ſeaſoning it to your taſte, When your cab- 
bage is done, preſs it lightly in a linen cloth, to 
take off the fat; cut it in two, and put it upon a 
diſh, pouring a good cullis over it. 


To dreſs Cauliflowers. 

Let them boil up in water, and then do them 
in water mixed with a ſpoonfull of flour, a little 
butter, and ſome ſalt: when they are done, diſh 
them, and ſerve a white ſauce over them. If for 


a ſide- 
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a fide-diſh, arrange them round the meat you ſerve 
with them, and ſerve the ſame ſauce (which ſhould 


always have a little butter in it) as you uſe with 
the meat, over them. 


To dreſs Cauliflowers en Pain, 

Half boil your cauliflowers, ſhift them into 
cold water, and drain them in a fieve: put them 
into a ſtew-pan, the ſize of the bottom of the diſh 
upon which you ſerve them, and upon it ſome 
thin ſlices of fat bacon, turning the flower down=- 
ward; then make a good force-meat, with fillet 
of veal, beef-ſuet, parſley, ſcallions, and champig- 
nons, all ſhred fine, ſalt, pepper, and the yolks 
and whites of three eggs: when this force-meat is 
well mixed, put it into the vacant parts of your 
cauliflower, forcing it in with your finger ; ſtew it 
with good broth, and ſeaſon it to your taſte. When 
your cauliflower bread is done, and the ſauce 
conſumed, turn it out gently upon a diſh for 
table; take away the bacon, and ſerve a good 
cullis over it. 


To dreſs a Cabbage d la Flamande. 
Cut a cabbage into four, parboil, and ſhift it 
into cold water; ſqueeze it, take out the core, and 
tie it; then ſtew it with a bit of butter, ſome good 


broth, ſeven or eight onions, a bunch of herbs, 


and a little jalt and whole pepper; When it is 
almoſt done, put in ſome ſauſages to do with it; and 


when the whole is enough, take a cruſt of bread + 


larger than the palm of your hand, fry it in butter, 
and put it into the bottom of the diſh upon which 
you terve the cabbage, the ſauſages and the onions 
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round it, taking care that the fat be well dried off 
the whole; ſkim the fauce, add a little cullis to it, 
and ſerve it neither too thick nor too thin over 
the whole. Savoys are in general preferred to any 
other ſort of cabbage : boil one ſimply in water; 
drain it, and dreſs it as you would a fallad, with 
ſalt, pepper, ſome Provence oil and vitiegat, in 
which you have put one or two anchovies ; throw 
in ſome capers, aud ſerve it hot or cold. 


| Cabbage en ſurpriſe, _ gg 

Take a good whole cabbage ; having boiled it 
a quarter of an hour, ſhift it into cold water, and 
{queeze it, taking care not to break the leaves: 
then carefully take out the heart, and ſupply the 
place with cheſnuts and ſauſages, replacing the 
leaves in ſuch a manner as to conceql what is 
within ; tie the cabbage with packthread, and ſtew 
it with ſome broth, a little falt, whole pepper, 
roots, onions, and a bunch of herbs: when it is 
done, drain it, and ſerve it with a gocd fauce, in 
which there 1s butter, 


To ragout Carrots and Parſnips. 

Cut them about the length of two fingers, 
ſhaping them round ; boil them a quarter of an 
hour in water, and then put them into a ſtew-pan, 
with good broth, a glaſs of white wine, a bunch 
of herbs, and a little ſalt: when they are done, 
add a little cullis to thicken the ſauce, and ferve 
them with any thing you think proper. 


To mince Roots. 


Cut ſome ſmall ſlices of onion, and put them 
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nto ſome flour and burnt butter; when the onion 
is almoſt enough, moiſten it with ſome broth, and 

let it remain on the fire till done. Have ready 

ſome carrots, parſnips, celery, and turnips, boiled, 

and cut into ſlices, and put them 1nto the ragout 

of onions, ſeaſon it with ſalt and whole pepper; 
add a daſh of vinegar, and, in ſerving it, ſome 

muſtard, 
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Roots a la Creme, 

Take ſome large roots ſcraped and waſhed ; boil 
them half an hour; cut them in large flices, and 
put them into a ſtew- pan, with a bit of butter, a 
bunch of parſley, ſcallions, a c:ove of garlic, two 
ſhalots, two cloves, and ſome baſil; turn them a 
few times over the fire, and put in a little flower, 
ſalt and whole pepper, with ſome good broth ; let 
them boil and reduce to a thick ſauce: then take 
out the bunch of herbs, and add the yolks of three 
eggs beat, and ſome cream. Thicken it over the 
fre, taking care that it does not boil, and, before 
it is uſed, add a little vinegar, 
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To preſerve Trefoil, Sorrel and Beet, 

Take ſorrel, tretoil and beet, with purſlain and 
cucumbers, if in the ſeaton, parſley and ſcallions, 
of each in proportion to its ſtrength ; pick and 
waſh them in ſeveral waters; cut them {mall, 
ſqueeze them, and then put them into a kettle 
with a piece of butter, and as much talt as is ne- 
ceſſary to ſalt them. Put them upon the fire, and 
when they are done, and the water conſumed. let 
them cool, and put them into pots. Ihe more herbs 
you have occaſion to conſume, the ſmaller your 
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pots ſhould be, as, when once they are opened, the 
herbs will not keep more than three weeks at 
the moſt. | | | 
When the herbs are entirely cold in the pots, 
melt ſome butter, and when it is half cold, pour 
it upon the herbs, preſſing them down cloſe with 
a ſpoon; cover the pots with paper, and keep them 
in a place that is neither too hot nor too cold; 
they may be preſerved in this manner till Eaſter, 

and are very uſeful in winter, 
When you would uſe them, put them into ſome 
ood broth, that is made without ſalt, and you 

En ſoup ready to ſerve immedaately. | 

To uſe them in a force-meat, put them into a 


ſtew-pan, with a bit of, butter; let them boil a 


moment; add the yolks of ſome eggs beat up 
with milk, and ſerve it, to put under hard eggs, or 
any ſort of broiled fiſh. The beſt time to pot herbs 
15 about the end of September. 


To make a Ragout of Onions. 
The ſmall white onions are the beſt to 'make 
ragouts; for this purpoſe, cut off the two ends, 
and boil them a quarter of an hour; ſhift them 
into cold water, take off the firſt ſkin, and ſtew 
them in ſome broth, When they are done, put 
in two ſpoonfulls of cullis to thicken the ſauce ; 
ſeaſon it to your taſte, and ſerye it with any thing 
you think proper, 
When theſe ſort of onions are boiled in good 
broth, well drained, and cold, they are good to 
cat as a ſallad, with pepper, ſalt, oil, and vinegar, 


Ty 
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| To make a Ragout of Celery. 

Having ſoaked and well waſhed it in water, 
boil it half an hour, and ſhift it into cold water ; 
then ſqueeze it, and let it ſtew with ſome broth 
and cullis ; take the fat off, ſeaſon it to your taſte, 
and ſerve it, when done, with any meat you think 
proper. . 


To make a Ragout of Turnips, 

Slice ſome turnips ; let them boil up in water; 
and then ſtew them with ſome broth, cullis, and 
a bunch of ſweet herbs ; when the ragout 1s done, 
and well ſkimmed, ſerve it over any meat you 
think proper, which ſhould, however, . be done 
a la braiſe. To make the diſh more ſimply, ſtew 
the turnips with the meat: when they are half 
done, ſkim off the fat, and ſeaſon the ragout to 
your taſte, 


To areſs Lettuces. 
Pick and waſh any quantity of lettuces you 
chooſe ; boil them a quarter of an hour, and ſhift 
them into cold water ; then ſqueeze them, and, if 
you are preparing them for a ſoup, tie them to- 
gether with packthread, and ſtew them in tome 
good broth ; put the broth into your ſoup, and 
arrange the lettuces round the diſh, 
To ſerve them for a ſide-diſh, ſtew them with 
fome butter, good broth, and cullis, agreeably ſea- 
ſoned: when you are ready to ſerve them, ſkim 
the ragout, and put it under any meat you think 
proper, 8 
The mountain lettuces are good for entremets, 
8 and 
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and to garniſh ſome ſide- diſhes: having picked and 
VMaſhed them, boil them in water mixed with a 
ſpoonfull of flour, adding a bunch of ſweet herbs, 
two onions, roots, a little butter and ſome ſalt. 
When they are done, ſerve them with a white 
ſauce, or with the yolks of ſome eggs beat up with 
milk, as a fricaſee of chickens ; o, put them into 
ſome cullis, and, when they have taken the flavour, 
ſerve them with any ſort of meat you chooſe, or 
alone for entremets. 


To force Cabbage Leituces. 

Take eight or a dozen cabbage lettuces, accord- 
ing to their ſize ; boil them half an hour; ſhift 
them into cold water, and ſqueeze them well ; 
then draw aſide the leaves, without ſeparating 
them, and put into the middle a force-meat agree- 
ably ſeaſoned, and made like that you will find 
for the petit pattys, (paſtry); cover it with 
the leaves; tie each lettuce, and ſtew them a la 
braiſe : when they are done, dry them in a linen 
cloth, dip them in a batter made with flour, white 
wine, a ſpoonfull of oil and ſalt, and fry them of 
a good colour : or, dip them 1n an egg beat, cover 
them with grated bread, and fry them. Being 
forced in this manner, aud done a la braiſe, ule 
them to garniſh ſide- diſhes. 


To dreſs common white Endive. 

Pick, waih, and boil it halt an hour in water; 
then {queeze, and ſte it with a little butter, ſome 
broth, and cullis, if you have any, otherwiſe thicken 
your ſauce with a little burnt flour and butter : 
when it is done. ſeaſon it to your taſte, ſkim off 
the fat, aud add a little ſhalot for thoſe who who 
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the flavour, and ſerve the ragout under a roaſted 
ſhoulder, leg, or loin of mutton. 


To make a Diſh of it white, without Meat. 
Inſtead of flour, add the yolks of eggs beat up 
with cream, and lerve it under eggs boiled ſoft. 


FT? areſs the Stalks of Beet. 

After being picked and waſhed, boil them in 
water, ſtirring them often, that the upper part 
may not grow black; when they are done, let 
tlem drain, and make a white ſauce with a little 
flour, water, butter, fait, pepper, and a daſh of 
vinegar; thicken it over the fire, and put in the 
ſtalks to boil gently a little, that they may take 
the flavour, It the butter turns to oil, it is a ſign 
that the ſauce is too thick; in that caſe, put in a 
ſpoonfull of water, and ſet it over the fire again, 
till it becomes as it was before. 


To dreſs Spaniſh Chardons. 
Cut them about three inches in length, taking 


care not to uſe thoſe which are hollow and green, 


and boil them half an hour in water; ſhift them 
into cold water to pick them, and then ſtew them 
with ſome broth, in which you have mixed a ſpoon- 
full of flour, adding ſome ſalt, onions, roots, a 
bunch of ſweet herbs, a daſh of vinegar or ſour 
grapes, and a little butter: when they are done 
take them out, and boil them half an hour in 
ſome good cullis, with a little broth, and ſerve 
them, taking care that the ſauce be neither too 
thick nor too thin, and of a fine white. 


To dreſs Artichokes. 


To enter upon the variety of methods purſued 
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in drefling this vegetable would be uſeleſs, as I 
have propoſed to confine mytelf to thulc ragouts 
which are the moſt ſimple, and attended with the 
leaſt expence. Cut away the green underneath; 
take off ſome of the leaves, aud boil your arti- 
chokes in water, with a little ſalt, and a bunch of 
ſweet herbs ; when they are done, let them drain, 
and take out the choke ; then take a good cullis, 
and put into it a bit of butter, a daſh of vinegar, 
{alt and whole pepper; thicken it over the fire, 
and put in your artichoke : inſtead of this, you 
may-uſe a white ſauce, if you like it better. Arti- 
chokes boiled in water, and cold, may be eaten with 
pepper and ſalt, oil and vinegar, 


To fry them. 

Cut them into bits, take out the choke, waſh, 
and leave them to drain; then put them into a 
ſtew-pan, with a ſmall handfull ot flour, the white 
and yolks of two eggs, ſalt, pepper, and a little 
vinegar, and try them till they are yellow: ſerve 
them with fried parſley. 

When they are cut in pieces, boil them a quar- 
ter of an hour, ſhift them iuto cold water, aud 
fricaſce them like chickens, (ſee page 108), When 
they are done, thicken them over the fire, and 
ſerve them in the laſt courſe, 


To jry Artichokes a la Sainte Simon. 

Cut away the green underneath; take off half 
the leaves, and divide your artichoke into two ; 
parboil it, having taken out the choke, and boil it 
in ſome good broth, with ſalt, pepper, a bunch of 

arſley, icallions, two cloves, an onion, a carrot, 
and half a parſuip: when almoſt done, drain, * 
all 
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and fry it, and afterwards ſerve it garniſhed with 
fried parſley. 


To ftew Artichokes d la Fardiniere. 

The green part underneath, and half the leaves 
being cut away, cut your artichoke into eight 
pieces; take out the choke, and throw it into cold 
water; then let it boil up four or five times in ano- 
ther water; drain, and turn it a few times over the 
fire, with a good bit of butter, parſley, ſcallions, 
two ſhalots, half a laurel leaf, four or five leaves 
of tarragon, and as much baſil, ſhred into a pow- 
der, falt and whole pepper ; ſhake in a little flour, 
and add a glaſs of white wine, and almoſt as much 
broth : when your ragout 1s done, and the ſauce 
thick, add the yolks of two eggs beat up with 
cream, and ſerve it immediately. 


To preſerve Artichokes in Brine, or to diy them for 
| Winter. 

Take the bottoms of ſome artichokes, which is 
the part you muſt uſe, and throw them into water 
till you have all things in readineſs ; then boil 
them till the chokes will come off eaſily ; throw 
them again into cold water, and, when they are 
well drained, put them upon a hurdle, in a cool 
oven: if you can keep your hand in without being 
burned, the heat will be ſufficient to dry them. 
When dried, uſe them to put into ragouts, after 
having ſoaked them in luke-warm water, 

They are ſtill better preſerved in a brine, like 
French beans, (ſee page 207. Do them in the 
ſame manner, chooſing your artichokes tender, 
and of a bluiſh colour, The little green ones are 

good 
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good with pepper ſauce: ſerve them upon a diſh 
with a little jellied gravy. © | 


To grill Ariichcles Q la Barigoulie. 

Take two or three artichokes, according to the 
ſize of your diſh, cut away the green underneath, 
and half the leaves; put them into a ſtew-pan, 
with ſome broth and watcr, two ſpoonfulls of 
good oil, a little ſalt, pepper, an onion, two roots, 
and a bunch of ſweet herbs; let them boil, and, 
when the ſauce is entirely conſumed, fry them a 
moment in oil to make them criſp; then put them 
upon a baking diſh, with the oil that remains in 
the ſtew-pan ; take out the choke, and grill the 
leaves with a ſalamander, or in a hot oven: when 
they are grilled of a fine colour, ſerve them with 
a ſauce of oil, vinegar, ſalt and pepper. 


To ſerve Artichokes with ſour Grapes. 

Take three or four artichokes, and, having pre- 
pared them as betere, ſeaſon them lightly, and 
ſtew them à la braiſe; let them drain, take out 
the choke, and ſerve them with a ſauce made as 
follows: Put into a ſtew-pan a bit of butter, a 
little flour, the yolks of two eggs, a daſh of ver- 
Juice, falt and pepper : when you have thickened 
your ſauce over the fire, put in ſome ſour grapes, 
parboiled in water, and ſerve it over the artt- 
chokes. a 

To turn Articholes. 

Take off the large leaves, and all the green of 
two tender, middling-f1zed artichokes, cutting 
them gently with the point of a knife, and turn- 


ing 
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ing the bottoms as you do them, that they may 
be cut equal; put them into boiling water, and 
let them boil half a quarter of an hour; throw 
them into cold water, to take out the choke, and. 
ſtew them in water mixed with flour, ſalt, butter, 
and a few ſour grapes, or half a lemon fliced; 
when they are done, dry them with a linen cloth, 
and ſerve over them a white ſauce of veal ; or any 
other ſauce. you chooſe. 


Es. dreſs Aſparagus. 

Boll it in ſalt and water, and diſh it, ſerving a 
ſauce over it. To be well done, it ſhould be criſp: 
half a quarter of an hour will be ſufficient to boil 
it. Take ſome good cullis, and put into it a little 
butter, ſalt and pepper; thicken it over the fire, 
and ſerve it, if you will, over the aſparagus, or, if 
you like it better, ſerve a white ſauce over it. 
Aſparagus, when boiled and cold, is good cating 
with pepper, ſalt, oil, and vinegar. | 
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To make a Ragout of Aſparagus. 

Take only the moſt tender, cut them about the 
length of two fingers, and when boiled in water, 
and well drained, put them into a good ſauce, and 
ſerve them with any thing you think proper, 


To mate Aſparagus Soup. 

Chooſe the ſmalleſt aſparagus, and uſe only the 
part which is green; boil them a moment in water, 
and tie them 1nto little bundles ; do them 1n your 
ſoup, and, when they are done, garniſh the rim of 
your diſh, | 
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To dreſs Aſparagus like young Peas. 

After having cut your aſparagus the ſize of 

young peas, and waſhed them, boi] them a mo- 

ment in water; drain and cook them like the young 

peas, à la demi bourgeoiſe, omitting only the let- 
tuce, (See page 206). 


To dreſs Pumpkins. 

They are in general uſed with milk to make 
ſoup : boil the pumpkin firſt in water, and when 
it 1s done, and the water nearly conſumed, put in 
ſome milk, a bit of butter, ſalt, and ſome ſugar : 
if you chooſe it, dip the bread in, and do not ſoak 
it, | | 

To fricaſee a Pumphin. 
When it is boiled in water, put it into a ſtew- 
pan, with a bit of butter, parſley, ſcallions, ſalt 
and pepper, and when it has boiled a quarter of 
an hour, and the ſauce is conſumed, add the yolk 
of ſome eggs beat up with ſome cream or milk. 


Hops. | 
They are uſually boiled in water, and a little 
falt, and eat as a ſallad, with ſalt, pepper, oil, and 
vinegar. 
To dreſs Cucumbers. 

To ragout them, let them ſoak two hours in 
half a ſpoonfull of vinegar, and a little ſalt, turning 
them often, by which means the water, that is ſo 
cold to the ſtomach, will be drawn out ; ſqueeze 
them, and put them into a ſtew-pan, with ſome 
broth, a bunch of herbs, and a bit of butter, and 
let them ſtew : when dene, add a little cullis ; 

5 take 
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take the fat off your ragout, and ſerve it : or, when 
you have ſqueezed your cucumbers, put them into 
a ſtew-pan, with ſome butter, and having turned 
them a few times over the fire, ſhake in a little 
flour, and moiſten them with broth : when they 
are done, and the ſauce conſumed, add the yolks 
of two eggs beat up with ſome milk, and ſerve 
them in the laſt courſe, under ſoft eggs, or with- 
out eggs. | 
To make them into Soup. | 

Boil your cucumbers a moment in water, and 
then do them with ſome broth, and a little gravy 
to give them a colour: when they are done, gar- 


niſh the rim of your ſoup-diſh with them, and re- 


ſerve the water they were boiled in to put into 
your ſoup. 
To preſerve Cucumbers. 

Chooſe thoſe that are ſmall, and not too old; 
arrange them in pots, and pour over them a brine 
made like that for French beans (page 207): when 
you have occaſion to uſe them, take the rind off, 
and dreſs them in the ſame manner as others. 


Spaniſh Sallify. 
Do them like cauliflowers, and ſerve them 
with a white ſauce: or fry them in the ſame 
manner as artichokes (page 218). ok 


| To flew Spinach. 

Being picked and waſhed, boil it in water; ſhift 
it to cool, that you may ſquecze it; and then put 
it into a ſtew- pan with a bit of butter, and let it 
boil over a ſlow fire a quarter of an hour; add a 
little ſalt, ſhake in ſome flour, and moiſten the 
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whole with milk or cream. In the place of cream 
you may uſe a good cullis, if you chooſe, and 
tome veal gravy: when done in this manner, 
ſerve it with any kind of roaſt meat. | 


70 Fry Spinach. © 

Let it boil up five or fix times in water, ſqueeze 
it well; cut it fine, and turn it a few times over 
the fire with a bit of good butter, ſalt, flour, and 
fome milk; when it is done, and very thick, add 
the yolks of two eggs, ſome ſugar, preſerved 
lemon, and orange flowers criſped and cut ſmall ; 
having thickened the whole over the fire, ſpread 
it over a floured diſh ; ſhake flour alſo over it, and, 
when cold, cut it 43 you would to fry, and after- 
wards ice it with ſugar and a hot ſalamander, 


Beet Roots. 

Boil, or do them in an oven. To fricaſee them, 
put them into a ſtew-pan with ſome butter, par- 
fley, ſcallions, ſhred a little garlic, and ſome flour, 
vinegar to your taſte, ſalt and pepper, and let. 
them boil a quarter of an hour. 


To dreſs Girkins. 

Dutch girkins are eſteemed the beſt ; they are 
uſed to garniſh ſalads that are boiled, and alſo to 
make ragouts ; boil them a moment in water to 
take off the ſtrength of the vinegar ; then put 
them into a good 1auce or ragout, not ſuffering 
them to boil any more, and ſerve them with any 


diſh you think proper. 


To 
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; To pickle 7. urkey Corn. 5 | | 
Chooſe it green, and at the ſame time full of 1 


ith; boil it, fhift it into cold water, and put it 
into pots; boil ſome water with a third of vinegar, 
ſome cloves and ſalt; pour this brine boiling upon 
the Turkey corn, and put the pots upon a ſtove 
moderately hot; the next day add more brine, 
and continue to do fo till they are very green : 
then cover your pots cloſe, and keep them for the 
ſame uſes as girkins. | 
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To dry Muſhrooms, Champignons, and Morels. 

The beſt muſhrooms are thoſe which are ga- 
thered off beds: they can be had freſh all the 
year; but it is not ſo with champignons and mo- 
rels, which grow in woods, and are found at the 
roots of trees in the months of March and April. 
To keep them the whole year: after having cut off 
the end of the ftem, boil them an inſtant in 
water, then drain and dry them in a cool oven; 
when they are dried, keep them in a place that 
is not too damp, and, before you uſe them, ſoak 
them in luke-warm water. Muſhrooms are dried 
in the ſame manner. 

To ſerve muſhrooms à la creme, for a diſh in 
the laſt courſe: Put them into a ſtew-pan with a 
bit of butter, and a bunch of parſley and ſcallions ; 

turn them a few times over the fire, and then 
ſhake in ſome flour; moiſten them with hot wa- 
ter, and add a little ſalt and ſugar. When they 

are done, put in the yolks of ſome eggs beat up 
with cream, fry a cruſt of bread in ſome butter, 
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put it at the bottom of your diſh, and ſerve the 
ragout of muſhrooms over it. 

To make powder of mufhrooms, champignons, 
and morels : When they are well dried, according 
to the preceding directions, pound them very fine: 


nſe them in all ragouts, where parſley and ſcal- 
lions are ſhred, 


To dreſs Truffles d la Marechale. 

Take ſome fine truffles, well waſhed and rubbed 
with a bruſh ; put every truffle, ſeaſoned with falt 
and pepper,and wrapt in ſeveral bits of paper, into 
a little pot; and do them, without any liquor, over 
ſome hot cinders a full hour, and ſerve them. 


To dreſs Skirret. 

Some people ſcrape them, which diminiſhes them 
greatly, but they are more delicate: others are 
contented with waſhing them, and breaking off the 
hard part. Boil them a quarter of an hour, which 
will be ſufficient to do them, in ſalt and water; 
drain and afterwards dip them in a batter made 
with flour, white wine, a ſpoonfull of oil, and ſome 


ſalt. Then fry your ſkirret and ſerve it in the laſt 


courſe. | 


Houſe Garden and WaterC reſſes, Balm, and Pimpernel. 


Water creſſes are often ſerved round a roaſted 
towl, ſeaſoned with ſalt and a little vinegar. 


Garden creſſes, chervil, tarragon, balm, and 


pinpernel are. uſed in ſallads. 


To make them into little ſauces: take of each 
according to its force (very little balm and tarra- 
gon on account of their powerful taſte), and let 

them 
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them boil up once in water; ſqueeze them, cut 
them very fiue, and put them into a good cullis to 
ſerve with any thing you think proper. 


Different Ways to dreſs Eods. 


Excepting meat, nothing furniſhes a greater 
variety in the kitchen than eggs; but before I 
proceed to the varions ways of drefling them, I 
ſhall ſpeak of their utility. The yolks of new- 
laid eggs beat up in warm water, is called hen's 
milk, and, taken going to bed, 1s good for a cold: 
the fine ſkin within the ſhell, beat and mixed 
with the white, 1s excellent for chopped lips; and 
the ſhell, burnt and pounded, for whitening the 


teeth: taken in wine, it is good for ſtopping a a 


ſpitting of blood, 


To keep Eggs for Winter. 

Keep them in a place that 1s neither too hot 
nor too cold, the cellar if it be not damp: put 
them into a caſk with ſtraw, during the ſummer; 
and in winter with hay. Some people uſe 
ſaw-duſt, and others aſhes. 


_ Burnt Eggs. 

Put your eggs into a ſtew-pan, with a little 
butter, two kitchen-ſpoonfulls of a ragout of 
cullis, and ſeaſon them: ſtir them with a little ſtick 
upon your ſtove, and when they are done, ſerve 
them quickly; inſtead of cullis, if you like it bet- 
ter, ſubſtitute a ſpoonfull of cream. 5 


Eggs en Surtout. 
Boil half a pound of bacon, cut into thin ſlices, 
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and fry ſome bits of bread in butter: put three 
ſpoonfulls of cullis into your diſh, garniſh the 


rim with the fried bread ; break ſome eggs into 


the middle, cover them with the raſhers of bacon, 
and do them over a flow fire. 


To ſerve Eggs en Allumettes. 
Beat up the yolks of eight eggs with a kitchen- 


ſpoonfullof brandy; ſet them over the fire in a diſh, 


and when well done and cold, cut them into allu- 
mettes, and dip them into a batter about the conſiſt- 
ence of thick cream, made with flour mixed with 
white wine, a ſpoontull of oil, and ſome ſalt: 
fry and glaze them with ſugar and a falamander, 


To dreſs Eggs with Spinach. 
Take ſome ſpinach boiled in water, well ſqueez- 


ed and pounded, and ſtrain it through a ſtrainer, 


with ſome good cream; beat up fix eggs with it, 
and ftrain it a ſecond time; then add ſome ſugar, 
macaroons pounded, orange-flower water, and a 
few grains of ſalt; put it into your diſh for table, 
and ſet it over a ſlow fire, letting it remain till a 
light gratin is formed at the bottom. 


To dreſs Lags en Matelotte. | 

Take a ragout of 1mall onions (ſce page 214), 
and when it is half done, put in ſome roe of carp; 
when done, add an anchovy cut ſmall and ſome 


capers whole: then fry ſix eggs ſeparately ; put 


them upon a diſh for table, and over them, with- 
out covering the yolks, put the ragout of onions; 
aud garniſh the rim of the diſh with fried bread. 


To 
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To ſerve eggs en matelotte, with a ragout of 
vegetables, as of celery, lettuce, or endive ; the 
ragout ſhould be firſt completed, as if you were 
going to ſerve it; cut it very ſmall, put two 
ſpooufulls of ragout to your eggs, and finiſh them 
as other matelottes. 


If your ragout is with ſour grapes; after hav- 


ing boiled them a moment in water, keep them 


to make a ſtring round your eggs, when they are 
diſhed. : i 


To dreſs Eggs with burnt Butter, 

Burn a bit of butter in your frving- pan; have 
ready your eggs broke into a diſh, and ſeaſoned 
with pepper and ſalt; put them into the frying- 
pan, and when done, brown the upper part wh 
a ſalamander, When you ſerve them, put a little 
vinegar over them, | 


To adreſs Eggs à la Bagnolei. 

Poach eight new-laid eggs; put into a ſtew- 
pan ſome ham cut ſmall, with a little cullis, ſome 
broth, a daſh of vinegar, pepper, and tome ſalt; 
warm the ſauce and ſerve it over the eggs. 


To dreſs Eggs in a Diſh. 

Take a diſh that will bear the fire, ſpread over 
the bottom a little butter, and put in your eggs 
ſeaſoned with falt and pepper, with two or three 
{poontulls of milk. Set them upon your ſtove 


over a flow fire, and paſs a ſalamander over 
them, 
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The ſame, with Milk. 

Take three eggs, and beat them up with half a 
ſpoonfull of flour, a bit of ſugar about as big as a 
walnut, a little ſalt, and three quarters of a pint of 
milk; put them in the diſh you mean to ſerve 
them in, ſet them over a ſtove a quarter of an hour, 
and paſs a ſalamander over them, 


The ſame, à la Ducheſſe. 

Boil three gills of cream, with tome ſugar, orange- 
flowers, criſped almonds, preſerved lemon- peel, and 
marchpane, all ſhred very fine: have ready cight 
eggs, beat the whites, and put the yolks apart; 
poach two or three ſpoonfulls of the whites at once 
in the cream, to appear like eggs poached with» 
out the yolks; let them drain, and diſh them one 
upon the other, till you have formed eight upon 
your diſh for table ; put ſome cream over the fire 
to reduce to the conſiſtence of a ſauce, and when 
you are ready to ſerve it up, put in the eight 
yolks; thicken them oyer the fire, and pour this 
ſauce over the whites. 

Eggs with force-meat, are nothing more than 


ſerving them hard upon a ragout of force-meat, as 
it is made in page 214, 


Different Mays to make Omelets. 
Take any quantity of eggs you think neceſſary, 
and beat them well with tome fine ſalt : put ſome 
butter into a frying-pan, let it melt, and put in 


the eggs; fry your omelet till it be of a fine 


colour underneath, and turn it into a diſh for 


table. Thoſe who love parſley and ſcallions, 


may add ſome ſhred very fine, 7 
| 0 


33 


n a * 
— Yor >» — 
DV 


( 231 } 
Jo make any particular omelet, as with bacon, 
veal kidneys, heads of aſparagus, truffles, cham- 
pignons, morels and muſhrooms ; of whatever 
kind your omelet, the ragout muſt be firſt made, 
and ſeaſoned as you would have it; when it is 
cold, mince it, that it may mix well with the 
eggs; beat the whole well together, and make 
theſe omelets in a frying-pan as others. Regu- 
late the ſeaſoning of the omelet according to that 
of the ragout ; - taking care that it be not too 
highly ſeaſoned. , 

To ſerve omelets with force-meat, Iettuce and 
ſuccory, make your ragout without meat, ac- 
cording to the rule laid down in the article of the 
herbs you uſe; then put it into your diſh, and 
over it an omelet, made entirely of eggs and ſea- 
ſoned with falt. 
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To make Omelets with ſalt Herrings and Ham. 

Open the herrings at the back, and grill them: 
then mince and put them into the omelet, as if 
it were ham: do not add any ſalt to your eggs, 
and finiſh the omelet as others. Omelets with 
ham are made in the ſame manner. 
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To dreſs Eggs d la Tripe, with Cucumbers, and other 
Ways. | | 

Take ſome PAO Path ooo them into little bits 
about the ſize of a finger; turn them a few times 
over the fire, with butter, parſley and ſcallions, 
ſhred; ſhake in a little flour and moiſten them 
with a little water ſeaſoned with pepper and ſalt: 
when they are done, and the ſauce all conſumed, 
put in tome eggs boiled hard and cut in fourflices, 
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( 232 ) | 
with ſome milk ; let them boil up, taſte that they 
be agreeably ſeaſoned, and ſerve them, 
To dreſs pgs a la tripe with a reux: take a little 


butter and a ſpoonfull of flour, and ſtir it over the 
fire till of a 205 cinnamon colour: then put in a 
handfull of ſmall onions cut into dice, and do 
them in your rozx, adding (till a little more butter, 
and moiſtening them with broth. When the 
onions are done, put in ſome eggs boiled hard and 
cut in ſlices; let them boil up once, add a daſh 
of vinegar, ſome ſalt and pepper, and ſerve them 
ud. ö N 

1 way: Put ſome. onions ſliced into a 
ſtew-pan, and ſet them over a flow fire, with ſome 
butter; when they are done, put in a little vege- 
table cullis, if you have any, if not, ſtir ſome 

our and butter over the fire; then put in your 
onions, with a glaſs of white wine and a little 
water; ſeaſon them with pepper and ſalt, and 
when they are done and the ſauce reduced to a 
proper conſiſtence, have ready an omelet well 
dried; cut it into bits, and put it into the ragout 
of onions. Heat it, without ſufferipg it to boil, 


and when you are ready to ſerve it, put in ſome 


To ſerve Eggs with a Gratin, | 
Take a dith that will bear the fire, and put 
over it a little gratin, made with ſome crumb of 
bread, a piece of butter, an anchovy cut ſmall, 
parſley, ſcallions, and a ſhalot, all ſhred ; mix the 
whole together with the yolks of three eggs, and 
A1pread it over the bottom of your diſh about the 
thickneſs of a crown-picce ; ſet it over a flow fire 
” that 
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that it mayſtick to the bottom of thediſh, and then 
break over it ſeven or eight eggs, ſeaſoning them 
with pepper and ſalt: fer them over the fire to do 
gently, taking care that the yolks do not harden, 
and paſs a ſalamander over them. | 


Broiled Eggs in the Shell. 

Cut as many pieces of crumb of bread round, in 
the form of little ſnuff-boxes, as you have eggs 
to ſerve; cut a hole in the middle of each, large 
enough to contain an egg lengthways; then take 
the eggs, break them neatly at one end, and empty 
them into a ſtew-pan, with a bit of butter, a little 
parſley, and ſome ſcallions ſh red, ſalt, whole pep- 
per, and two ſpoonfulls of cream. Stir them over 
the fire till they are done, and then put them 
again into their ſhells, having waſhed aud draincd 
them ; then diſh them up on the crumb of bread. 


Eggs d la Huguenotte. 
Take the dith upon which you would ſerve 
them, and put it over a moderate fire, with a little 
gravy ; break ſome eggs into it, in ſuch a manner 
that the yolks may remain whole; add pepper 
and ſalt, and paſs a ſalamander over them, aud 
ſerve them neither too 1oft nor too hard. 


Eggs en Timbale, X 

Butter fix little copper pans of an oval form: 
then take the whites and yolks of. tix eggs and 
beat them up with three or four ſpoontulls of 
cullis, ſeaſoned with pepper and falt, and trained 
through a ſicve; put them into their pans, taking 
care not to fill them; ſet the pans iu ſome water 
over 


„ „ „ 
over the fire, and let it boil gently till the eggs are 
ſet; then looſen them from the pans, and turn 
them out upon a diſnh. Serve them with a clear 
gravy. X 

Eggs and Bacon. 

Take a quarter of a pound of ſtreaked bacon, 
well interlarded, cut it in ſmall thin raſhers, and 
put it into a ſtew-pan over a ſlow fire till it be 
done, taking care to turn it often ; then put the 
melted fat of the bacon into a diſh, with two ſpoon- 
fulls of gravy, and break ſeven or eight eggs over 
it; add alſo the ſlices of bacon, ſome whole pepper 
and a little ſalt, and let them do over a flow 
fire: pals a ſalamander over them, and ſerve them. 


Eggs en Peau dq Efſpagne. 

Beat up the yolks of ſix eggs, with three ſpoon- 
fulls of cullis, as much gravy, ſome ſalt and pep- 

r; ſtrain them, and put them into a diſh for 
table: ſet the diſh in hot water till the eggs are 
ſet, and when you ſerve them up, cut them two 
or three times with a knife, and pour ſome clear 
gravy over them. 


Sliced Eggs. 

Take a bit of butter, ſome onion and muſh- 
rooms cut in flips, and a little garlic ; ſet them 
over the fire, and when the onion begins to be 
coloured, ſhake in ſome flour, and moiſten them 
with broth and a glaſs of white wine, adding 
ſalt aud: pepper; let the whole boil half an hour 
and reduce to the conſiſtence of a ſauce; then put 
in ſome eggs boiled hard, the white cut in 7 
| an 
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and the yolks whole; let them remain over the 
fire an inſtant, and ſerve them up. 


Eggs d la Creme, 
Put a gill of cream into a diſh for table, let it 
boil till half 1s conſumed ; then put in eight eggs, 


with ſalt and large pepper; let them boil, and paſs 
a ſalamander over them. 


To dreſs Eggs with Cheeſe. | 

Take a quarter of a pound of gruyere cheeſe 
grated, a bit of butter about half the ſize of an egg, 
parſley and ſcallions ſhred, a little grated nutmeg, 
and half a glaſs of white wine; put the whole 
into a ſtew-pan and let it boil gently, ſtirring it 
till the cheeſe is diſſolved; then put in fix eggs, 
let them do over a flow fire, and ſerve them; 


garniſhing the rim of the diſh with crumb af 
bread, 


Egg Fritters. 

Make three omelets very thin, putting three 
eggs in each, and ſeaſoning it with parſley, ſcal- 
lions, ſalt and pepper; as you fry them, roll them 
very light and cut each omelet into two, ſo as to 
make f1x pieces of three; then dip them in an egg 
beat up, and grate bread over, and fry them of a good 


colour. Serve them garniſhed with fried parſley. 


To dreſs Eggs with Bread. 
Put half a handfull of crumb of bread into a 
ſtew-pan, with a gill of cream, talt, pepper and a 
little grated nutmeg: when the biead has ſucked 


up. 
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| ( 236) 
up all the cream, break in ſix eggs, beat them 
together and make an omelet. 


To ferve Eggs with a Gratin of Parmeſan Cheeſe, 

Take a piece of crumb of bread about half the 
ſize of an egg, a little parmeſan cheeſe g rated, abit 
of butter, the yolks of two eggs, a little nutmeg 
and ſome pepper; mix the whole together, and 
ſpread it over the bottom of a diſh; ſet it over a 
flow fire, that it may ſtick, without burning, to the 
diſh, and then break in ten eggs; grate ſome 
parmeſan cheeſe over the eggs; let them ſimmer, 
and finiſh them with a ſalamander. When done, 
ſerve them, taking care that the yolks be neither 
too hard nor too boft. 


To dreſi Eggs d la Bous geoiſe. 

Spread ſome butter, about the thicknefſs of the 
blade of a knife, over the bottom of the diſh you 
would ſerve at table; put into it ſome thin ſlices 
of crumb of bread, ſome gruyere cheeſe cut in 
{mall flices alſo, and eight or ten eggs ;, ſeaſon 
the whole with a little ſalt, grated nutmeg and 


pepper, and let it do upon a ſtove over a flow 
re. 


T0 grill Eggs. 

Take a large ſheet of white paper, cut it into 
eight little ſquare pieces of an equal ſize, double 
each into a little dripping-pan, and butter it with- 
in and without ; then take a piece of butter, min- 
gle it with half a handfull of crumb of bread, 
parſley, ſcallions, a little garlic, ſalt aud pepper, 
an put it into your paper caſes: break an egg 

| into 
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into each, ſprinkle a little ſalt and pepper over it, 
and put it upon the gridiron over a flow fire; let 


the eggs be neither too ſoft nor too hard, and 
ſerve them in the paper caſes, | 


To dreſs Eggs with Garlic, 

Boil ten cloves of garlic half a quarter of an 
hour in water; pound them with two anchovies 
and ſome capers, and then mix them with ſome 
oil, a little vinegar, ſalt and pepper; put this 
ſauce into the bottom of your dith, and ſome eggs 
boiled hard, and properly arranged over it. 


To dreſs Eggs d la Jardiniere. 
Put four or five large onions ſliced into a ſtew- 
pan, with a bit of butter, and ſtir them over the 
fire till they are almoſt done; then ſhake in ſome 


flour, aud moiften them with a pint of milk; ſea- 


ſon them with ſalt and whole pepper, and let 
them boil till the ſauce be thick; take it off the 
fire and put in ten eggs beat together; pour the 
whole into a dith for table, ſet it over a flow fire, 
and brown it with a ſalamauder. 


Eggs en Surlout. 

Put a bit of butter into a ſtew- pan, with parſley, 
ſcallions, champignons and ſhalots, all ſhred; turn 
them a few times over the fire, and put in a 
little flour; moiſten them with a gill of milk, 
ſome ſalt and whole pepper, and let them remain 
upon the fire till the tauce be thickened ; then 
add ſeven eggs boiled hard and cut into four ; let 
them boil up once and diſh them; then make an 
omelet of tix eggs, and put it over in ſuch a 

5 manner 
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6238) 
manner as to conceal the ragout of eggs which 
is underneath; rub the upper part of the ome- 
let with hot butter, grate bread over it, butter 
it again, and brown it with a ſalamander. 


To dreſs Eggs with Water. | 

Put a pint of water into a ſtew-pan, with a little 
ſugar, orange-flower water, and ſome green lemon- 
peel, and let it boil over a flow fire a quarter of an 
hour; let it cool, and break the yolks of ſeven 
eggs into another ſtew-pan, which will be ſuf— 
ficient, if your diſh is ſmall, but if large, uſe more; 
beat up the eggs with the water you have left to 
cool, ſtrain them through a ſieve into a diſh, and 
ſet the diſh in boiling water upon a ſtove till 
they are done : to be well done, they ought to be 
ſoaking, without any water, at the bottom of the 
diſh, which depends more or leſs upon the mixing 
of the eggs. 


To make Ramequins. 

Put a bit of nice cheefe into a ſtew- pan, bruiſing 
it, with about a quarter of a pound of butter, a 
gill of water cold or hot, very little ſalt, and an 
anchovy cut imall ; boil the whole together, and 
put in as much flour as the ſauce will tuck up, and 
keep it over the fire till it forms a thick paſte; 
then put it into a ſtew-pan, and mix it with as 
many eggs as the paſte will imbibe without be- 


coming lyuid. Put this paſte, in little bits, about 
the ſize of a pigcons egg, upon a diſh, and bake it 


in an oven. 
It well made, your ramequins will be light and 


The 


of a fine colour, 
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The Uſe of Parmeſan Cheeſe. 

It is uſed in many fide diſhes, ſcraped ; the 
meat or fiſh which you defigiy to ſerve with it 
ought to be done a la braiſe, or made into a ragout 
both the ſauce and meat ſhould have leſs ſalt than 
common, on account of the ſaltneſs of the parme- 
ſan cheeſe. To ſerve it, take your diſh and put 
- into it a little of the ſauce of the meat and the 
grated parmeſan : diſh your meat upon it, and 
pour the remainder of the ſauce over-the meat, 
covering it afterwards with the grated parmeſan, 
Then put the whole into an oven, or do it over a 
ſtove, and brown it with a ſalamander. 

Cauliflowers and Spaniſh chardons may be dreſ- 
{ed in the ſame manner, and ſerved for a fide 


diſh, 
To make different Sorts of CREA MS, 
To make IWhite Cream. 


Take nearly a pint of milk and a bit of ſugar ; 
boil them together till a third 1s conſumed, and 


when the milk is ſo cold that you can bear your 


finger in it, take a little runnet mixed with water 
in a kitchen ſpoon, mix it well with your cream, 
and {train the whole through a ſieve ; then take 
the diſh in which you would ſerve it, and ſet it 
over a very {low fire; pour in your cream, cover 
It with a cover that will admit fire upon it, and 
when the cream is thickened, ſet it in a cool 
place to ſerve cold, | | | 
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To make Biſtuit Cream. 

Boil three quarters of a pint of milk, with a 
flice of green lemon-peel, ſome coriander ſeed, 
and a little cinamon, till full half is conſumed; 
when it is almoſt cold, mix it with full a coffee 
ipoonfull of flour, and the 'yolks of fix eggs; 
ſtrain it through a ſieve, and ſet the veſſel which 
contains it over the fire in ſome boiling water; 
when the cream is almoſt done, cover it with 
thin bits of biſcuit, and let it remain over tae 
fice till done. 


To make Vermicelli Cream. 

Boil fome vermicelli with ſome milk and ſugar, 
and when well done, ſtrain it through a ſieve; 
then put in ſome macaroons pounded, fome 
dried orange-flowers ſhred fine, and the yolks and 
whites of tix eggs beat; mix the whole well to- 
gether and put it into a cool oven till it be of a 
uc yellow colour. 


I pipi Cream. 

Beat up the volks of ſix eggs in a ſtew- pan 
(putting the whies apart in a pan), with two 
ipoonfulls of flour, a pint of cream, a very little 
falt and 1ome orange-tower water ; ſtir it over 
the fie half an hour, aud then put it in the dilh 
in which you would ſerve it: beat up the whites 


of the eggs, aud when they are well frothed, put in 


tome very fine ſogar; cover the cream with the 
froth in the form of domes, throw ſome ſugar 
over, and put it in a cool oven ſor half an hour: 

When 
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when it is well ſet, and of a fine gold colour, ſerve 


it up. 


Cream @ la bonne Amie. 
Mix two ſpoonfulls of flour with four eggs, a 


0 of cream, a ſquare of chocolate, preſerved 


emon, dried orange- flowers, the whole ſhred fine, 

and ſome ſugar; let it remain over the fire half 
an hour, taking care to ſtir it the whole time, and, 
if it be too thick, to add a little more cream; 
being well done, put it in the diſh for table, and 
plaze it with a ſalamander. 


Glazed Cream. 
Take a ſtew-pan, put into it a ſmall handfull 


of flour, ſome green lemon- peel cut very fine, {ome 


orange-flowers dried and pounded, and a bit of 


ſugar: beat up the yolks of eight eggs with a 
pint of cream and a gill of milk (keeping the 
whites apart), mix them well together in the 
ſtew-pan, with the flour and other ingredients, 
and let them boil gently half an hour: when the 


cream is thickened take it off the fire, and beat 


the whites of the eggs till they are well frothed; 
then mix them with the cream, and put it into 


your diſh ; ſtrew over ſugar lufficient to cover the 


cream: put the dich into an oven that is not too 
hot, and when the cream is well irothed and 


glazed ſerve it. 


Marrow Cream. 


Take the yolks of eight eggs, beat them with 
two ſpoonfulls of flour, a little green lemon-peel 
thred very fine, a little orauge-tlower water, three 


R 9 gills 


— 


— 
— — — 


n 


1 —³3ũ . — 


2 — 0 . 
= * 


( 242) . 

gills of cream, and a bit of ſugar; then take a 
quarter of a pound of marrow, melt it, ſtrain 
it through a ſieve, and put it into the cream: let 
it boil gently half an hour, and then put in the 
whites of the eggs you put apart, beat to a froth ; 
mix them well in the cream, and put it in a diſh 
for table : ſet it in an oven, under the cover of a 
baking-diſh that will admit fire at the top; when 
it is done, take a ſmall bruſh, dip it in ſome hot 
butter, paſs it lightly over the cream, and ftrew 
over ſome coloured caraways. 


| Cream Gratente. 8 

Take ſix eggs, the whites of two and the yolks 
of four, beat them up with a ſmall handfull of 
flour, a pint of cream, three macaroons bruiſed, 
a little green lemon-peel ſhred fine, and a bit of 
ſugar : jet the diſh in which you deſign to ſerve 
your cream upon a ſtove, over a flow fire, and 
put the cream, having well ſtirred it, into it; let 
it ſimmer an hour, and give it a colour with a ſa- 
lamander. If this cream be put over a fierce fire, 


the gratin will burn and be of a bad taſte. 


Cream au Petit-pain. 

Soak the upper and under cruſts of two ſmall 
rolls in milk and ſugar : then put two ſmall ſpoon- 
fulls of flour into a ſtew-pan, and beat it with the 
yolks of ſeven eggs, putting the whites in a pan 
apart: add to the yolks three macaroons bruiſed, 
ſome green lemon-peel ſhred fine, a bit of ſugar, 
and a pint of cream, and put the whole over the 
fire a quarter of an hour; take it off, and take the 
rolls out of the miuk to drain: then have _ 

the 


41 ST FF years  *» = i of Www. 


( 243 ) 


the diſh in which you mean to ſerve it, and put 


the cream and the under cruſts of the rolls 
into it; in the place of the crumb, put ſome of 
the cream, and over it the upper cruſts, ſo as to 


appear as if the rolls were whole. Put the diſh 


into an oven half an hour; then beat up the 
whites of the eggs to a froth, and add to it ſome 
fine ſugar: take the rolls out of the oven and 
cover them with the froth, taking care to preſerve 
their forni; ſtrew fine ſugar over, and put them 
again into the oven, letting them remain till of a 
fine yellow colour. TED | 


Light Cream. 

Put three gills of milk into a ſtew-pan, with 
fone ſugar, a bit of green lemon-peel, and ſome 
orange-flower water; let the whole boil together 
and conſume to half; take it off the fire and let it 
cool ; then beat up a coffee ſpoonfull of flour 
with the yolks of fix eggs, keeping the whites 
apart, and mix it by little and little with your 
cream; ſtrain your cream through a fieve, and 
ſet the veſſel which contains it over the fire in 
ſome water: when the cream is ſet, beat up the 
whites of the eggs you have put apart to a froth, 
put in ſome fine ſugar, and cover your cream with 
it in the form of a dome, and do it under a 
cover that will admit fire at the top; let the heat 


be moderate, and ſerve your cream of a fine 
colour, 


Cream Bachique. 
Put three gills of white wine, with the peel of 
two green lemons, ſome coriander feeds, a bit of 
_—_ 7 cinnamon, 
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cinnamon, three ounces of ſugar, into a ſtew-pan, 
and let it boil-a full quarter of an hour; mix half 
a coffee ſpoonfull of flour with the yolks of fix 
eggs, in another ſtew-pan, and by degrees ſtir in 
the wine you have boiled, when it 1s half cold; 
ſtrain the whole through a ſieve, and ſet it in ſome 
hot water over the fire till the cream be ſet : take 
it out, and ſet it in a cool place, os FOR are ready 
to ſerve it up. 


| ; Bonds Crean - | 

Put three gills of milk into a ſtew-pan, and 
make it boil, then add the peel of a green lemon, 
forae coriander ſeed, a bit of cinnamon, a little 
more than half a quartern of ſugar, two or three 
grains of ſalt, and let it boil till halt is conſumed: 
let it cool, and have ready in another ſtew- pan a 
little flour, beat up with the yolks, of fix eggs: 
ſtir in your cream by little and litttle; ſtrain it 
through a ſieve, and diſh it for table, putting the 
diſh into ſome hot water over the fire, till the 
cream be ſet, Before you ſerve it up, colour it 
with a ſalamander. 


Coffee Cream. | 

| Boll three ounces of coffee with three gills of 
water, and When it has boiled up four or five 
times, let it ſettle and 'pour it off clear ; put it 
into a ſtew-pan with a pint of milk, ſweetened to 
your taſte, and let it boil till there remains no 
more than ſufficient for the ſize of your diſh : 
beat up the yolks of five eggs with a little flour, 
and then add ſome cream; ſtrain it through a ſieve 


into your diſh, which ſhould be {ct in a (tew-pal 
| | | In 
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in boiling water upon a ſlow fire, and let it remain 
till the cream is ſet: paſs a ſalamander mode- 
rately hot over it, and {ſerve it up hot. 


Chocolate Cream. 
Scrape two ſquares of. chocolate and put them 
into a ſtew-pan, with half a quartern of ſugar, a 
pint of milk, and a gill of cream; let it boil till 
2 third 1s conſumed, and when it 1s half cold beat 
up the yolks of ſix eggs with it, and ſtrain the 
whole through a fieve, Set your cream in the 
ſame manner as the former, and ſerve it. 


Fried Cream. | 
Put about three ſpoonfulls of flour, mixed by little 
and little with the yolks and whites of ſix eggs, 
into a ſtew- pan, with a little grated lemon- peel, 
ſome dried orange flowers ſhred fine, a pint of 
milk, a bit of ſugar, and a little ſalt; boil it over 
a flow fire halt an hour, ſtirring it the whole 
time, and, when it is very thick, ſpread it about 
the thickneſs of half a finger upon a floured diſh, 
and throw ſome flour over it ; when cold, cut it 
into any form you pleaſe, and fry it in a very hot 
pan; glaze it with ſugar and a ſalamander, 


| Cream au Caramel. 
Put a pint of milk and a gill of cream into a 
ſtew-pan, with a little bit of cinnamon, ſome 
coriander ſeed, and the peel of a green lemon, 
and let it boil a quarter of an hour: take it off 
the fire, and put into a frying-pan a quarter of a 
pound of ſugar, with half a glaſs of water; let it 


| bo] over a ſtove till it is az caramel, that is to lay, 
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i of the colour of cinnamon: burnt, and then take 
it off and add ſome cream; ſet it again on the 
fire till the ſugar is well mixed, and then beat up 

the yolks of five eggs with a little flour, put the 
| cream to them, ſtrain it through a ſieve, and do 
| it over boiling water, as before. 


Cream à la Franchipane. 

Put two ſpooufulls of flour into a ſtew-pan, 
with a bit of green lemon- peel grated, ſome dried 
orange flowers ſhred fine, and a little falt ; beat up 
the whites and yolks of five or fix eggs, with a pint 
of milk and a bit of ſugar; make it boil, and ſtir 
it over the fire half an hour : when cold, uſe it to 
make a franchipane pie or tartlets, for which no- 
thing more is neceflary than to put it upon a 
puti-paſte, and, when it 1s cold, to glaze it with 
ſugar : marrow pies are made in the ſame manner, 
with this difference, that the beef marrow 1s put, 
melted and ſtrained through a ſieve, into the cream 
beiore it is taken from the fire; 
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Cream d la Madeleine. 

Beat up the whites and yolks of four eggs, with 
a little flour, green lemon- peel grated, a very little 
cinnamon pounded, ſome bitter-almond biſcuits 
1 bruiſed, half a ſpoonfull of orange- flower water, a 
vs pint of cream, halt a quartern of ſugar, and a little 
1 falt : ſet your diſh over a moderate fire, pour in 
"48 the cream, and, when it is done, add a little ſugar, 
and glaze it with a ſalamander. 


. © Cream @ la Ducheſſe. 
wil - Put a pint of milk, with a gill of cream, into a 
es 
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ſtew-pan, the peel of a green lemon, half a quar- 
tern of ſugar, and let jt boil till a third is con- 
ſumed; ſtrain the whole through a fieve, and 
then beat up the yolks of ſix eggs with a little 
flour, adding fome bitter-almond biſcuits, half a 
ſquare of chocolate, and a few orange flowers 
dried, the whole ſhred fine: ſet it over the fire in 
hot water, in the ſame manner as coffee cream, 
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| Rice Cream. : 
Take a quarter of a pound of rice, well picked 
and waſhed in three waters lukewarm ; boil it 


with ſome good vegetable broth, and whef it is 
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6 done, and thick, bruiſe it with a ſpoon, and rub it 

: through a ſtrainer, adding ſome hot broth to make | 

: it paſs the eaſier. Serve it about the thickneſs of 1 
: clotted cream, = 
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Tea, Tarragon, Celery, and Parſley Cream, 

Put a gill of cream and a pint of good milk into 
a ſtew- pan, with near a quarter of a pound of 
ſugar, and let it boil till a third is conſumed; 
then, if it be for tea-cream, put in as much tea as 
is neceſſary, boiled, to make five cups; let it boil a 
moment, and ſtrain it off, -To make tarragon- 
cream; take two branches of tarragon, let them 
boil in the cream, but not longer than is neceflary 
to give it the flavour, and take it out quickly, leſt 
it predominate too much : rhe cream being ſtrain- 
ed, beat up with it the yolks of five eggs, with a 
little flour, and ſet it in liot water like coffee 
cream (page 244): if you would ſerve it cold, 
put in neither eggs nor flour; but when it is 
ſtrained, and the cream is lukewarm, only mix it 
2 | | R 4 with 
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with runnet, or ſkin of gizzards of poultry cut 
ſmall ; Sealant It, and put 1t into a diſh for table: 
ſer it over ſome hot embers, put a cover over it 
which will admit a few hot cinders, and let it re- 
main till the cream be ſet : put it in a cool place 
till you arc ready to ſerve it. 


Snow Cream. 

Boll a pint of milk and a pint of cream with a 
quarter of a pound of ſugar, till half is couſfumed: 
when it is a little cold, {ct it with fo: e runnet, or 
fowl gizzards, according to the former example: 
when it 1s cold, take a pint of thick cream, beat 
it with a whiſk, and as the froth riſes take it off 
with a immer, aud put it upon a large ſieve, with 
a diſh under it; continue to beat the cream till 
you haveenough of froth tocover your tufted cream 
in the form of a dome: ſerve it Immediately. 


Burnt Cream. 

Put two fpoantulls of flour, mixed by little and 
little with the whites and yolks of four eggs, iuto 
a ſtew-pan, with half a ſpoontull of crange- 
flower water, and a little green lemon pec| thred 
very fine: moiſten them with a gill of milk, and 
put in a little ſalt, aud two ounces of ſugar ; let it 
immer half an hour over a ſlow fire, conſtantly 


flircitig it; then put a bit of ſugar, with half a 


glaſs or water, into your diſh; fet it upon a ſtove 
over a £00U tire, and let it dal till of the colour of 


einpalncn, and then pour in the cream: have 


re a large knife to ſpread the ſugar which 
remains on the rim of the diſh upon the cream, 
taking care to do it quickly. 


Cram 


E 


Cream Fritters. | 

Take a handfull of flour, and mix it with the 
whites and yolks of two eggs, and the volks of 
fix; four macaroons bruiſed, ſome orange-flowers 
dried and criſped, a little preſerved lemon-peel 
cut ſmall, a gill of cream, a gill of milk, and a 
good lump of ſugar: let the whole boil over 
a flow fire a quarter of an hour, that your cream 


may become thick, and let it cool upon a floured 


dith, ſhaking flour over it. When your paſte is 
cold, cut it into ſmall bits, roll them in your 
hands to make them round, and fry.them of a 
good colour : when you ſerve them, powder them 
with fine ſugar, 


Bloxwed Fritters and little Cabbages. 

Put a bit of butter, about the ſize of an egg, 
into a ſtew-pan, with a little green lemon-peel 
grated, a coftce ipoontull of orange-flower water, 
2 quarter of a pound of ſugar, a little falt, and a 
large gill of water; let the whole boil together a 
moment, and put in as much flour as is neceſſary 
to form a thick paſte ; ſtir it well over the fire 
with a wooden ſpoon till it ſticks to the pan, then 
{tir in two eggs, afterwards add two more, and 
cotitinue to do ſo till the paſte becomes ſoft, with- 
out being thin: then put it upon a diſh, and ſpread 
it with a kuite, about the thickneis of a finger: 
make ivine fat moderately hot in your frying- pan, 
dip the handle of a ſpoon into it, and then take 
upon the end a bit at the-paite, about the ſize of 
a walnut; drop it iuto the frying-pan, toward the 
rim, and continue to do ſo till you have uſed all 

your 
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your paſte; fry it over a flow fire, taking care to 
ſtir it conſtantly, and when the fritters are well 
raiſed, and of a good colour, ſerve them hot, after 
having powdered them with fine ſugar ; if your 
fritters be well made they will be light and hollow 
within. You may alſo dreſs them otherwife ;—to 
fry them, put the paſte in little heaps one near the 
other, about the ſize of a walnut, upon a ſheet of 
white paper, turn them into the fat moderately 
hot, and, when your fritters no longer ſtick to it, 
take away the paper, and fry them as before, It 
is with this paſte that the /:zzle cabbages are made; 
the only difference is, to put more butter into the 
paſte, and to do them in an oyen, 
Fritters de Brioche, | 

Take ſome little cakes, cut them in half, take 
out the middle, and ſupply the place with a made 
cream, or ſweet-meats ; put the two halves together, 
in ſuch a manner that the cakes may appear whole; 
dip them in a paſte made with flour, a little oil, 
and ſome ſalt, mixed with white wine; fry them 
of a good colour, and glaze them with ſugar and 
a ſalamander, 


Apple and Peach Fritters. 

Pare ſome apples, cut them in quarters, and 
take out the core: let them ſteep two or three 
hours in brandy, with ſome ſugar, the peel of a 
green lemon, aud orange-flower water; when 
they have taken the flavour, leave them to drain, 
and afterwards put them into a linen cloth, with 
ſome flour, turning them well in it, that they 
may take the flour ; fry them of a good _ 

| an 
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and glaze them with ſugar 3 a ſalamander. 
Peach fritters are made in the ſame manner. 


Apple fritters may alſo be made in paſte; but then | 


{cup out the core, pare the apples, and cut them 


into flices, about the thickneſs of a crown-piece z 


ſeep them as the former, then dip them in a paſte 
made like that of the fritters de brioche; fry them, 
and glaze them with ſugar. 


Orange Fritters. 

Take five or fix Portugal oranges, pare off the 
ſurfaces of rind, and cut them into quarters ; take 
out the ſeeds, and boil the oranges with a little 
ſugar : make a paſte with ſome white wine, flour, 
a ſpoonfull of tweet oil, and a little ſalt; mix it 
neither too thick nor too thin, it ſhould rope in 
pouring from the ſpoon dip the quarters of your 
orange into this paſte, and try them in ſome kind 
of fat till they are of a good colour: ſerve them 
glazed with fine ſugar aud a falamander. 


To make Fritters with Blanc- Manger. 

Puta quarter of ground rice intoa ſtew-pan, mixed 
with two eggs and a pint of milk, and two ounces 
of ſugar : let it boil upon the fire like broth, con- 
ſtantly ſtirring it during two hours; when well 
thickened, take it off the fire, and put in a little 


green lemon- peel grated, ſome orange- flowers dried 


and ſhred ſmall, and a little falt: the whole being 


mingled, ſpread the cream upon a floured diſh, 
ſhake ſome flour alſo over it, and when cold oy 


it into little bits, and make them up, with 
hands floured, into middling- ſized balls; fry hem 
p in 
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in boiling fat, and, when they are black, take them 
out quickly to roll them in powdered ſugar, 
IVafer PFritters. 

Have ready two dozen of large wafers, take one, 
over which you have put a little cream de franchi- 
pane, or {weet-meats ; wet the\edges with water, 
and put upon it another water, pinch it all round 
to keep them together, and when they are all 
done, dip them into a paſte made with flour, white 
wine, a ſpoonfull of oil, and ſome ſalt; fry aud 
glaze them with {ome fugar and a falamander, | 


Fritters of Vine Leaves. 

Steep ſome vine leaves an hour in a little brandy, 
then drain them, and put into them a little franchi- 
pane cream; wrap it well in the leaves, and then 
dip them in a 'paſte, like the former fritters, and 
finiſh them in the ſame manner. 


Strawberry Friters. 
Make a paſte with tome flour, a ſpoonfull of 
brandy, halt a glaſs of white wine, the whites of 
two eggs beat, and green lemon- peel ſhred fine; 
mix it well, neither too thick nor too thin; it 
fhould rope in falling from the ſpoon :' dip ſome 
large ſtrawberries into it, fry them, and glaze them 
with a lalamauder. 
Venetian Fritters. | 
Boil ſome rice with milk, when it is done and 
thick, ſtir into it two ſpoontulls of flour, ſome fine 
ſugar, the whites and yolks of three eggs, ſome 
6 dried 
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dried orange- flowers, and green lemon- peel ſhred 
fine ; ſome pippins cut into ſmall dice, and ſome 


raiſins of Coriuth ; form the whole into little heaps, 


and arrange them upon ſome paper : try them, and 
ſtrew powdered ſugar over them. 
' 

Prijers Mignons. 

Put two good ſpoonfulls of flour into a ſtews 
pan, and mix it with the whites and yolks of two 
eggs, a little ſalt, two ounces of ſugar, the peel of 
a green lemon orated, half a ſpoonfull of milk, and 
the ſame quantity of cream; ſtir it over a flow 
fire, and when it is done, and well thickened, 
ſpread i it upon a floured dich; ſhake flour over it, 
and, when it is cold, cut it into bits with a paſte 
cutter, as for petits pattys; dip each bit in a paſte 

made with two ſpoonfulls of flour, a ſpoonfull of 
brandy, and a little ſalt, mixed with two eggs; 
fry your fritters, and ſerre them glazed with 
ſugar and a ſalamander. 

| Batter Fritters. 

Take half a pint of flour, a bit of butter about 
the fize of an egg, ſome fair, and about half a 
glaſs of water, and Knead it into pz :ſte ; then beat 
it very thin, and cut it as for petits pattys; put 
upon each bit of paſte a little frauchipane cream, 
cover it with the paſte, 2 the edges, and 
join them together well; ; fry your fritters of a 
tine. yellow, and glaze e with ſugar and a 
talamander. 


Bread I'ritters.. 
Boil a gill of milk till halt is conſumed, with a 
little 
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little ſugar, ſalt, half a ſpoonfull of orange-flower 
water, and a little green lemon-peel ſhred fine : 
have ready ſome crumb of bread, cut into the ſize 
of half-crowns, and much thicker ; put it into the 
milk to ſoak a moment, and when it has imbibed 
the milk, drain, flour, and fry them ; glaze them 
with ſugar anda ſalamander. 


Cream Fritters glazed. 

Put a gill of milk and a gill of cream into a 
ſtew-pan, with a little ſalt, a little green lemon- 
peel ſhred fine, and let it boil till reduced to half; 
then add three large ſpoonfulls of flour, and ſtir 
it over the fire till the cream be well thickened : 
then put it upon a pye- board, beat it with a rolling 
pin till be as thin as a half-crown, and cut it into 
lozenges; fry them, and glaze with ſugar and a 
hot ſalamander. 


Of PASTRY. 

Take a quarter of flour, a pound and a quar- 
ter of butter, and about an ounce of ſalt ; mix 
them well together, cutting the butter into bits, 
and add water according to your judgment : knead 
your paſte well, and let it reſt two hours and a 
half before it is uſed, that it may have time to riſe, 
Cover the bottom of your ' pie-diſh with paſte 
about the thickneſs of a crown-piece, and put over 
it any fort of meat or poultry you chooſe, ſeaſoned 
with falt and pepper; lay your pieces of meat 
_ cloſe, and fill up the vacancies with butter, cover- 
ing the whole with thin ſlices of bacon, and the 
lime paſte you have put under: then beat up an 
egg, and with a feather or ſmall bruſh glaze the 
outude of the cruſt; put the pie into an oven, 

4 letting 
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letting it remain three or four hours, and when it 
is done, take off the upper cruſt to ſkim off the 
fat, and take out the bacon: then have ready a 
good ſauce or ragout, put it into your pie, replace 
the cruſt, and ſerve it up. 


A Muiton Pie d la Perigord. 
Take a loin of mutton, cut it into chops, leaving 
only the bone that marks the chop ; cover your 


diſh, as before directed, with paſte, and arrange the 


chops upon it: ſeaſon them with ſalt and mixed 
ſpices, put truffles peeled between ; cover them 
with ſlices of bacon, and ſpread over the whole 
butter about the thickneſs of half a crown. Com- 
plete your pie according to the general rules given 
above ; and when baked add a good cullis, mixed 
with a glaſs of champaign, or white. wine. Two 
hours will be required at leaſt to bake a pie of this 
fort, If your pie be made without truffles, there 
need not be any wine in the cullis. A veal pie 
made of the briſket part of the breaſt is made in 


the ſame manner, excepting that the meat is firſt 
par boiled. 


To make different Sorts of Game or Wild-Fowl into Pies, 
A Rabbit Pie. 


Cut up the rabbit, and break the bones a little 
with the cleaver. | 


A Hare Pie. 
Bonethe hare, and-uſe only the meat: the bones 
may be made into a civit. 


A Woodcock 


( 256 ) 


| | A Woodcock Pie. 

Quarter a couple of woodcocks, mince and put 
the entrails with bacon, es alſo, at the bottom 
of your diſh, 

A Lell Fu. 

Cut off the heads and feet of your larks, and 
make the entrails into a force- meat to put at the 
bottom of the diſh, like the woodcocks. 


After the above particular directions the fol- 
lowing general rules will be ſufficient for all ſorts 
of pies made of game or wild fowl ;——Put either 
into your pie-diſh, with a bunch of ſweet herbs, 
falt and beat ſpices; cover them with ſlices of 
bacon and fome butter; put the cruſt over, and 
complete your pie according to the precedent, 
(page 254). When it is done, and the fat taken 
off, put in a good cullis, and when you ſerve it 
add the juice of two oranges : if, in the place of 
the cullis, a gcod ragout of veal fweetbreads and 
muſhrooms is ſubſtituted, or a ragout of truffles 
cut in bits, your pie will be the better, Wheb 
you lerve it, ſqueeze in the j Juice of an orange. 


A. Force-meat Pie. 

Take any fort of meat you chooſe, as a tender 
piece of beef, fillet of veal, leg of mutton, game, 
or poultry ; and mince it with as much beef ſuet, 
partley, ſcallions aud muſhrooms ſhred fine, and 
tcafon it with ſalt and mingled ſpices ; moiſten- 
ing it with two eggs and a gull of cream, When 
this force- meat is done, cover the bottom of your 
diſh with paſte and put iu the force-meat, about the 
; thickneſs 
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thickneſs of an inch, and complete your pie as 
others. Set it in an oven two hours, and if it be 
of beef or mutton ſtill longer: when it is done, 


cut the force-meat croſs and croſs, and having 
ſkimmed off the fat, put in a good cullis. 


Fiſh Tourte. 

Take any ſort of fiſh you think proper, whe- 
ther eel, pike, ſalmon or tench : having ſcaled 
and cut it into pieces, cover your diſh with cruſt, 
and put over it the fiſh, with a bunch of ſweet 
herbs, ſalt and beat ſpices, covering it with 
butter ; then put on the upper cruſt of the pie, 
according to the precedent (page 254) ; an hour 
and a half will be ſufficient to bake a fiſh tourte. 
When it is done, and the fat taken off, put in a 
good vegetable ragout, made thus: take a little 
flour and ſtir it over the fire with butter, till it 
is of a fine cinnamon colour; moiſten it with a 
gill of white wine, ſome ſoup meager or warm 
water; and put in ſome muſhrooms, a bunch of 
herbs and a little ſalt : let it boil half an hour, 
{kim it, and then add the ſoft roes of carp parboiled, 
let them ſtew a quarter of an hour, and then-put the 
ragout into your tourte. Any fort of vegetable ra- 
gout may be ſerved in theſe tourtes, as of truffles, 
muſhrooms, morels, or the heads of aſparagus. 


To male different Sorts of Timbales. 

Make a paſte thus: take a pound of flour, and 
mix it well with a little water, half a glaſs of oil 
of olives, aquarterof a pound of hogs-lard, the 
yolks of two eggs and a little ſalt: knead this 
paite that it may be very firm, take two thirds 
and beat it with a rolling-pin till it is about the 

8 | thickneſs 
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thickneſs of a half-crown, and put it upon the 
bottom and round the ſides, that it may take the 
form of the ſtew-pan: then put over it any 
ragout of fiſh or meat you pleaſe, provided it be 
well done, cold and thick. A ragout that has been 
ſerved at table may be diſguiſed in this manner: 
cover it with the paſte that remains, beat of the 
ſame thickneſs, and put it into an oven: or bury 
the ſtew-pan in hot embersand cover 1t with a lid 
that will admit fire at the top; when it is done, 
turn it out gently upon a diſh, topſy turvy ; cut 
a bit of cruſt out of the middle, and pour into 
your timbale any ſauce you think proper; ra- 
place the bit of cruſt and ſerve it up. 


To make a raiſed Pie. 

Take half a peck of flour, two pounds of but- 
ter and ſome falt; make a hole in the middle of 
the flour to admit the ſalt and butter, and pour 
upon the butter tome water almoſt boiling ; mix 
it, and then knead your paſte as quickly as you are 
able; the firmer it is, the better it is made: let 1 it 
reſt two hours and then uſe it. To make your pie, 
take fillet of veal, leg of mutton, partridges, wood- 
cocks, ſlices of hare, fowls, capons, or any other 
ſort of meat you chooſe ; the manner of ſeaſoning 
aud doing them is nearly the ſame in all thoſe 
mentioned ; if you ule fillet of veal, they will be 
the better. Partridges, woodcocks, capons, and 
fowls, after being truſſed and the bones a little 
bruiſed, are put a few minutes over the fire with 
ſome fat, and afterwards larded with fat bacon, 
mixed with ſalt, mingled ſpices, and parſley and 
ſcallions ſhred fine: mutton and veal is done the 

8 ſame, 
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fame, except that it is not put over the fire with 
fat, as the former. Lay the pieces of meat upon 
your paſte cloſe to each other, and ſeaſon them 
with ſalt and beat ſpices; cover the whole with 
ſlices of bacon, and ſpread butter over the top: 
when the pie is formed, put on the remaining, 
paſte, rolled thinner than that at the bottom; make 
4 hole in the middle about the ſize of a finger, 
make a chimney of paſte, in which put a card 
rolled, left the hole ſhould cloſe in the baking 3 
then glaze your paſte with an egg, ornamenting it 
according to your fancy. Before you ſet your 
pie in the oven, put in at the chimney two ſpoon- 
fulls of brandy, which will give it an agreeable 
flavour without being diſtinguiſhed, on account of 
the variety of the ingredients. It will require at 
leaſt four hours to bake it, but regulate the time 
by the ſize of the pie. When it is done, ſet it in 
a cool place, and ſtop up the hole with a bit of 
paſte till you are ready to ſerve it up. 


To make Puff Paſle. 

Take a quarter of flour, put it upon a pie» 
board with a little ſalt and water, knead it toge- 
ther and let it reſt two hours: then take almoſt 
as much butter as you have paſte, beat the paſte 
with a rolling-pin, put the butter into the middle 
and beat it .out, five times in the ſummer and ſix 
in the winter, from time to time throwing on 
lightly a little flour: this paſte is proper to make 
all forts of tarts, petits patties and puffs. 


| "To make Petits Patties, 
Take a little fillet of veal, and as much marrow 
8 2 | or 
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or beef ſuet; mince it well together and add parſ- 
ley, ſcallions aud muſhrooms ſhred fine, two 
whole eggs, ſalt and pepper: dilute this force- 
meat with a gill of cream, cover your patty-pans 
with ſome puff paſte about the thickneſs of a 
crown piece, put in your force-meat and cover 
the patties with ſome of the fame paſte: when 
done, glaze them with an egg, and ſerve them up 
hot. To make your patties more delicate: while 
they are. baking, take the white meat of ſome 
ſort of poultry which has been roaſted, and mince 


it very ſmall; put about a pint of good broth, a 
ſmall bunch of ſweet herbs, and a little butter, 


into a ſtew-pan; let it boil till three parts are 
conſumed ; take out the bunch of herbs and 
put in the minced fowl, with a little ſalt, the 
yolks of three eggs, beat up with ſome cream; 
thicken it over the fire and afterwards add the 
Juice of a lemon. When your petits patties are 
taken out of the oven, liſt up the upper cruſt, take 
out the meat,and in'the place of it put the minced 


towl, a ſpoonfull to each patty ; replace the 
eruft and ſerve them as hot as you can. 


— 


To make different Sorts of CAKES, 


| A Cheeſe Cake. 

Take fome very fat brie cheeſe and knead it 
with a quaricr and a half of flour, three quarters 
of a pound of butter, and very little ſalt; dilute your 
paſte with ſtve or ſix eggs, aud when well kneaded, 
leave tt au hour to rite; then form your cake and 
bake it. | | 
r An 


/ 


1 


An Almond Cake. | 
Take a quarter of flour up»: a pie-toar!, and 
make a hole in the middle to receive a bit ot but. 
ter of the fize of an egg, four whole eggs, a little 
ſalt, a quarter of a pound of fine ſugar, tix ounces 
of ſweet almonds pounded very fine: knead the 
whole and form it into a cake; bake it and glaze 
it with ſugar and a hot ſalamander. 


A Bacon Cate. 

Cut three quarters of a pound of ſtreaked bacon 
in very thin ces, put it into a ſtew-pan, over a 
flow fire half an hour: then put a quarter and a 
half of flour upon your pie-board, make a hole 
in the middle and put in the melted fat of the 
bacon, half a pound of bacon, a little falt, and 
water to moiſten it: knead the paſte, and let it 
reſt an hour that it may have time to riſe ; then 
put the flices of bacon into it, at imall diſtances 
from each other; form it into a cak- and bake: it. 
This cake will require a full hour to bake it. 


75 make Lozenge Calles. 

Make a puff paſte, according to the directions 
(page 239): beat it with the rolling- pin to the 
thickneſs of halt a finger, cut it ito lozenges the 
ſize of two fingers, and gild over the cakes, when 
made, with the yolk of an egg: let them remain a 
full quarter of an hour in an oven, and zie 
them with ſugar and a ſalamauder. 


Savoy Cale. 
Take the weight of fourteen eggs in fine ths: 
8 3 and 


— — — 2 CY — 
— — 4 
— 


* 
= 4 
7777 ˙ nr gpm > — on .. 2 ITT RI 7 — _—_— -— — 
” = —- ” - . — — — - - a. — . = - — 2 
—— — — — — : — 8 
5 — 4 
* 2 — — 
on — 
C n- = * 


( 262) 


and of ſeven iu flour; then take the fourteen 
yolks of the eggs, a little grated green lemon- 
peel, and ſome orange flowers dried and rubbed 
finez add them to the ſugar and beat them toge- 
ther half an hour; beat the white of the eggs, 
mingle them with the flour and mix all together. 
Have ready a cake=ring, butter it well, put in 
your biſcuit, and ſet it in an oven moderate» 
ly hot a full. hour and a half; and when your 
biſcuit is done, turn it out gently upon a diſh; 
if it be of a fine golden colour, ſerve it ſim- 
ply; but if it be too much coloured, ice it 
with very fine ſugar, the white of an egg, and 
the juice ofa lemon, beat together : take care not 
to ſerve your cake till the ice you haye put over 
it be dry . 


To make a Cake d la Creme. 

Put a pound of flour upon your pie-board, 
make a hole in the middle, and put in a gill of 
clotted- cream and a little ſalt ; knead the paſte 
lightly, let it reſt half an hour, and then put in 
a good half pound of butter; beat it out five 
times like puff paſte, and form it into ſeveral 
little cakes; gild them with the yolk of an egg, 
and bake them in an oven, Regulate the pro- 
portion by this rule, to make any quantity of 
takes you pleate, \ | 


To make a Cake d la Ducheſſ, 

Knead halt a pound of flour with a gill of water, 
half a pound of butter, half a ſpoonfull of orauge- 
flower water, ſome green lemon-peel ſhred very 

fine, four eggs and a little ſalt; let the paſte reſt 
15 e 


i 
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two hours, and then beat it with the rolling - pin, 
and form a cake. When baked, put a white ice 
over it, made with half the white of an egg, beat 
with powdered ſugar and ſome drops of lemon 
juice. Put the cake into the oven a moment, to 


dry the ice. 


| To make a Cake d la Royale. 

Put a little green lemon-peel, ſhred fine, into a 

ſtew- pan, two ounces of ſugar, a little ſalt, a 

bit of butter half the ſize of an egg, and a glaſs 

of water, with four or five ſpoonfulls of flour : ſtir 
it over the fire till the paſte becomes thick, and 

begins to ſtick to the ſtew-pan ; then take it off 


the fire and put in an egg, ſtirring it in the paſte, 


till it be well mixed; then add another, and 
continue to add one egg at a time, till the paſte 
ſoftens without becoming liquid; then put in 
ſome criſped orange flowers and two bitter almond 
biſcuits, the whole ſhred fine: make the paſte 
into little cakes, about half the circumference of 
an egg; put them upon buttered paper, gild them 
over with the yolk of an egg beat, and put them 
for half an hour in an oven moderately hot. 


To make a Cake de Briocbe. 

Put a quarter of flour upon a pie-board, and 
knead it with a little hot water, and a little more 
than half an ounce of yeſt; wrap the paſte in a 
linen cloth and ſet it a quarter of an hour in a 
warm place, or, if it be in winter, an hour, that it. 
may have time to riſe: then take a peck of 
flour and knead in the paſte you have leavened; 
a pound and a half of butter, ten eggs, half a 


S 4 __ glaſs 
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laſs of water and near an ounce of ſalt; ſhake 
r over it, and wrap it in a napkin nine or 
ten hours, that it may riſe: make this paſte into 
cakes of any ſize you pleaſe, gild them over with 
the yolk of an egg and bake them, If your cakes 
are ſmall, half an hour will be ſufficient to do 
them; if large, they will take an hour, 


To make a Meat Cake. 
The ſort of meat you uſe, gives name to your 
cake, as a hare cake, a rabbit cake, a beef cake, 
&c. 
They are all made in the ſame manner, with 
this difference, that the game ſhould be mixed 
with the ſame quantity of butchers meat. To make 
a mutton cake: take all the meat, having ſkin» 
ned it, of a leg of mutton, mince it with a little 
beef ſuet, and mix it with a pound of bacon cut 
into dice, the yolks of ſix eggs, falt and ground 
ſpices, half a glaſs of brandy, champignons, a 
few ſhalots, parſley and ſcallions, the whole ſhred 
fine: put ſome thin ſlices of bacon into a ſtew- 
pan, and your force-meat upon them, well mixed 
and ſeaſoned ; let it ſtew at leaſt three hours; 
when done and cool, turn it out upon a diſh; 
let the ſlices of bacon which are round it remain, 
ſcrape them lightly with a knife, and ſerve your 
mutton cake upon a diſh and napkin, 


To make a Rice Cate. | 

Put into a ſmall pot a little more than a quar- 
ter of a pound of rice well waſhed : let it ſwell 
over the fire with a glaſs of water, and then 
with ſome good milk, till it be well done and 


thickened; 
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thickened ; let it cool, and make a paſte with a 
quarter of flour, ſome ſalt, four eggs, half a 
pound of butter, and the rice; mingle the whole 
together and form it into a cake; gild it over 
with the yolk of an egg, and put it 1ato an oven 


for half an hour. Take care to butter the paper 
you put over the cake, 


| Sweetmeat Cakes. 

Take ſome puff paſte, form it into two cakes 
about the thickneſs of two crowns each, 'and of 
an equal ſize: upon one put ſweetmeats, leaving 
about a finger's breadth at the edge which muſt be 
wetted with water; cover it with the other cake 
and join them well together : after having ſhaped 
your cake gild it over with the yolk of an egg, 
and bake it; when it 1s done, and taken out of 
the oven, pals a little bruſh dipt in butter over 
them, and ſcatter ſome ſugared carraway ſeeds of 
different colours over them : or, in the place of 


carraway leeds, ſubſtitute powdered loat ſugar, and 
glaze it with a ſalamander, 


To make little Cakes de Marly. | 

Make ſome puff paſte according to the direc- 
tions (page 259); cut it into the form of a lo- 
zenge, and gild the upper part with the yolk of 
an egg beat: ſcatter over it a powder made with 
macaroons and criſped orange-flowers, and upon 
it arrange ſome bits of preſerved lemon-peel ; 
bake ib in an oven moderately hot, : 


To make Dariolles. | 
Put a little more than half a quarter of flour 


upon 


( 266 ) 


upon a pie-board, with a quarter of a pound of 
butter, a little ſalt. and a glaſs of water: knead 
the whole together ſo as to make a firm paſte, 
and then beat it with the rolling- pin to the thick- 
neſs of half a finger: cut it into bits, and make 
them into moulds with an edge raiſed about an 
inch deep: put them into an oven moderately 
hot; and half a quarter of an hour after, put 
into each a gill of cream mixed with two ſpoon- 
fulls of flour, very little ſalt and an ounce of 
ſugar; when they are done, ſtrew ſugar over 
them. 


To male Cannelons. ä 

Knead half a pound of flour with as much fine 
ſugar, a little water, half a quarter of a pound of 
hot butter, and ſome green lemon- peel ſhred fine; 
beat the paſte very thin with the rolling- pin, and 
put it round reeds of an equal ſize, and fry it; 
then take out the reeds, and ſupply their place 
with ſweetmeats or a good cream; ſtrew ſome 
powdered ſugar round your cannelons, glaze them 
with a ſalamander, and ſerve them up, ſupporting . 
them upright in the diſh with boiled ſugar. 


To make Turilets. 

Make a puff paſte according to the directions; 
(page 259); beat it to the thickneſs of a halt- 
crown, cut it and put it upon your patty-pans, 
and over it a fmall ſpoonfull of franchipane cream, 
made as directed (page 246), or any ſort of ſweet- 
meats you chooic, provided they be not wet : 


cover them with a band of paſte and a border 1 
b 1 the 
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the ſame. Put them half an hour in the oven, 
and glaze them with ſugar and a ſalamander. 


To make Biſcuit Timbales. 

Take fix eggs and weigh with them as much 
fine iugar and the weight of three eggs in flour, 
which will be ſufficient to make fix timbales, 
each the ſize of a good glaſs. To make them, 
oblerve the fame rules as for the Savoy cake 
{page 261), with this difference, that half an hour 
in a cool oven will be ſufficient to bake your 
timbales, 


To make Croquantes. : 

Take half a quarter of flour, half a quarter of 

a pound of powdered ſugar, the white of an egg, 
half a glaſs of e i water, and a little 
falt; knead the whole together to make a firm 
paſte ; beat it very thin, and cut it to put upon 
your patty-pans. Put them in a very cool oven 
for a quarter of an hour, take them out, and 
when cold lift them gently, and fill your patty= 


pans with gooſeberry jam, or any other preſerve. 


Feuillantines. 

Make a puff paſte, according to the directions 
(page 259), beat out an under cruſt the ſize for 
a tourte, and of the thickneſs of a halt-crown 
put it upon a tourte-pan, and over it ſome franche- 
pane cream; cover it with a light upper cruſt, 
cloſe it well, any gild it over with the yolk of 
an egg; then bake it. | 

The ſmall feuillantines are made a little larger 
than tartlets, and in the ſame manuet, 1 

0 
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To make a Genoiſe. 

Make a ſhort cruſt, like that in page 285, beat 
it to the thickneſs of a half crown, and cut it 
with a paſte-cutter of the ſame ſize; put upon 
each bit, a coffec-ſpocon full of franchipane cream, 
moiſten the edges, and cover it with another paſte 
like the under; cloſe it well together, fry it of a 


good colour, drain it, and glaze the top with ſugar 
and a hot ſalamander, 


To make Soft Cake. 
Put three glaſſes of water into a ſtew-pan, with 
ſome ſalt, and a bit of butter half the ſize of an 
egg; when it has boiled, take it off the fire and 
put in half a quarter of flour; ſet it again upon 
the fire, and ſtir it till the paſte thickens and 
begins to ftick to the ſtew- pau: then put it into 
another ſtew- pan, and ſtir in ſome eggs, one at a 
time, till the paſte becomes ſoft without being 
liquid. Have ready « ſtew-pan of the fize you 
would make your cake, butter it within, put in 
your paſte and ſet it in an oven an hour and a 
half; then take it out, cut it through the middle, 
lift up the top, and take out all the paſte which 
is not done; rub the infide with hot butter, and 
ſhake over ſome powdered ſugar, aud the peel of 
a lemon grated; put the upper part of the cake 
upon the under, rub the outfide with butter and 


powdered ſugar, and glaze it with a hot ſala- 
mander, | | 


| To make Cheeſe Cakes. 
Put a gill of water into a ſtew-pan, with half a 
1 quarter 
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quarter of a pound of butter and a little alt ; 
when the water boils, put in two ſpoonfulls of 
flour, diluting it till your paſte be firm: take 
it off the fire, and beat in as many eggs as the 
pafte will imbibe without being liquid; then put 
in ſome white cheeſe-curd, well drained and made 
light, and mix it with your paſte; then take 
ſome patty-pans, and put into them a paſte, the 
ſame as that for pettits patties, beat very thin, and 
put over in ſuch a manner as that it may hang 
over at the four corners. Then put on your 
cheeſe paſte about the ſize of a ſmall egg, and 
cover it with the four corners of the paſte, gild 
it over with the yolk of an egg, and bake them 


in a cool oven: when they are done, and of a 
fine colour, ſerve them hot. | 
To make Meringues. 

Take the white of eggs in quantity according 
to the diſh you would make, (five are ſufficient to 
make a ſmall one); beat them to a froth, and 
when they are well raiſed, add the peel of a 
green lemon grated, and ſome powdered ſugar; 
beat the eggs a little again and mingle the ſugar 
and the lemon peel; then put your meringues, in 
little heaps about the fize of half an egg, upon a 
ſheet of white paper and put them under a cover 
which will admit a few hot coals at the top. 
When they are done, and of a fine colour, re- 
move them from the paper, to take out the paſte 
which is not done within, and to ſupply its 
place with ſweetmeats; join your meringues well 
again together, and ſerve them as dry as you 
can. 


To 


: To male Tarts with Jelly. f 
As jelly if put into an oven would melt, to avoid 
this inconvenience, put your paſte at the bottom 
and round your tart-diſh, as for other tarts, and 
bake it: when it is baked, put ſorne fine ſugar 
upon the edge and glaze it with a ſalamander; 
and when cold, fill it with any fort of fruit-jam 
you chooſe, 
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To make different Sorts of RAGours, SAUCES; 
| and ROASTS. | | 


To make a Ragout of Truffles. 

Peel ſome middling- ſized truffles and cut them 
into ſlices; put them into a ſtew=pan, with a little 
bit of good butter, a bunch of parſley, ſcallions, 
half a clove of garlic and two cloves; turn them 
a few times over the fire and ſhake in a little 
flour; moiſten the whole with a glaſs of broth and 
as much white wine, and do it over a flow fire 
half an hour; take the fat off, and add a little 
cullis, falt and whole pepper, 


To make a Ragoui of Champignons, M. uſhrooms and 
| Morels. f 

Put ſome champignons into a ſtew- pan, with a 
bit of butter, and a bunch of parſley and ſcallions; 
turn them a few times over the fire, ſhake in 
ſome flour, and moiſten them with a glaſs of broth, 
half a glaſs of white wine, and as much gravy 3 
let them boil a full hour; take the fat off, and add 
a little cullis; if you have none, add a little 
morg 
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more flour when you put it over the fire; ſeaſon 


it with ſalt and whole pepper. A 71 of muſh- 


rooms and morels is made in the ſame manner; 
but they ſhould be waſhed in ſeveral waters. 


To ragout Onions, Cucumbers, Gerkins and Spaniſh 
Chardons, 
The manner of doing them may be found by 
referring to pages 214, &c. 


To make a Ragout of Crawfiſh. 

Parboil them, and pull off the tails, which put 
into a ſtew-pan, with half a glaſs of white wine, 
as much good broth, and a glaſs of good cullis 
boil them a quarter of an hour and ſerve them as 


you pleaſe; if with a cullis of crawfiſh, let them 


boil with a little broth and white wine, and when 
the liquor is conſumed, put them into a cullis of 
crawfith, made according to the directions (page 


204). 
To make a Ragout of Piſtachio Nuts. 


Take half a handfull of Piſtachio nuts, blanch 


them in boiling water, and as you do them throw 
them into cool water; then let them drain and 
put them into a ſauce made with a good cullis. 


To make a Ragout of Livers. 

Take the gall off the livers, boil them an in- 
ſtant in water, and put them into a ſtew-pan, with 
two ſpoonfulls of a cullis ragout, half a glaſs of 
white wine, as much good broth, a bunch of parſley 
and ſcallions, half a clove of garlic, ſalt and whole 
pepper; let them boil half an hour, take the fat 


off 
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off, and ſerve your ragout alone, or with any ſort 
of meat you chooſe. 


To make a Ragout of Oifters, Celery or Endive. 
See pages 193, 215, &c. 


To make a Ragout of Cabbage. 

Boil the half of a middling- ſized cabbage half 
an hour aud ſhift it into cool water; ſqueeze it well 
and take out the core; then cut your cabbage a 
little and put it into a ſtew-pan, with a bit of 
good butter: turn'it a few times over the fire and 
thake in ſome flour; moiſten it with gravy till 
you have put in ſufficient to give a colour to your 
ragout ; let it boil over a ſlow fire till the cab- 
bage is done and reduced to a thick ſauce ; ſea- 
ſon it with ſalt, whole pepper and a little grated 
putmeg ; and ſerve it under any meat you think 
proper. 


To make a Ragout of Force-meat. 

Put ſome ſorrel into a ſtew-pan, with lettuce, 
chervil, parſley, ſcallions and purſlain, the whole 
well waſhed, ſqueezed and chopped fine, and a 
bit of good butter: ſhake it over a good fire till 
the water 1s all conſumed; put in a little flour, 
moiſten it with ſome gravy and cullig and add ſalt 
and whole pepper; if you make it without meat, 
moiſten it with vegetable broth. Let it boil 
till the herbs are well done, aud the fauce is 
Wholly conſumed; then add the yolks of two 
eggs beat up with. cream os, milk, and thicken 


it over the fire. 
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To make a Ragout of the ſoft Roes of Carp. 


Parboil the ſoft roes of two carp, and put them 
into a ſtew-pan, with two ſpoonfulls of cullis, half 
a glaſs of white wine, as much broth, a bunch 
of parſley and ſcallions, and half a clove of garlic; 
let them boil a quarter of an hour and ſeaſon 
them with ſalt and whole pepper. To do them 
en maigre : put two onions fliced, a root, a parſ- 
nip cut, a bunch of parſley and ſcallions, and a 
little garlic, into a ſtew-pan, with two cloves, 
half a laurel-leaf, thyme, baſil and a bit of butter ; 
turn them a few times over the fire, ſhake in a 
little flour, and moiſten the whole with a glaſs of 
white wine and the ſame quantity of vegetable, 
broth ; let it boil till half is conſumed ; ſtrain off 
the ſauce, and put in the carp roes to boil a quar- 
ter of an hour; then add the yolks of three eggs, 
beat with ſome cream or milk; ſeaſoned with 
pepper and ſalt, and thickened upon the fire. 


| 7 ragout Lettuces. 
See page 215. 


| To make a mixed Ragout. 

Put ſome muſhrooms, cut in four, into a ſtew- 
pan, with ſome fine livers, two or three artichoke 
bottoms, parboiled and cut in bits, a bunch of 
parſley, ſcallions, half a clove of garlic, and a 
little butter; turn it a few times over the fire; 
ſhake in a little lour, and moiſten the whole with + 
half a glaſs of white wine, a little cullis, and ſome 
broth; let it boil half an hour, take off the 
fat, and' ſeaſon it with ſalt and whole pepper: if 

| T „ 
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you have any eggs without the ſhell, boil them 
an inſtant, in water, take off the ſkin, and put 
them into the ragout, to boil up: if you have 
none and wiſh to imitate them, ſee the directions 


in the article of the leg of mutton à la royal 
(page 32). To make this ragout white, do not 


put in any cullis, and, before you ſerve it up, add 
the yolks of three eggs beat up with cream. 


To make a Ragout of Muſcles. 
To dreſs them without meat (ſee page 192): 
with meat, put ſome champignons, a bunch of 
parſley and ſcallions, and a clove of garlic, into a 
ſtew-pan, with two cloves, a little butter, an 
onion fliced, and any root you pleaſe ; turn them 
over the fire till they be well coloured ; ſhake in 
a little flour, and moiſten them with a glaſs of 
white wine, the liquor of the muſcles, and fome 
gravy : let them boil half an hour, take off the 
fat and add a little cullis; if you have not any, 
put in a little more flour and gravy : reduce it to 
the conſiſtence of a ſauce, ſtrain it through a 
ſieve, and put in the muſcles, after having opened 
them over the fire and taken them out of the thells; 
add a little pepper, and if the liquor of the muſ- 


cles has not too much reliſhed the ſauce, a little 
ſalt. 


To make a Ragout of Olives." 

Take a gill of olives, cut the ſtone carefully out 
of each, keeping the fleſh entire, and, as you do 
them, throw each olive into water : drain them 
well, and put them into a good ſauce made df 
veal cullis, and agreeably ſeaſoned, 2 
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To make a Ragout de Salpicon. 

Put a veal ſweetbread, parboiled, into a ſtew- 
pan, with the bottoms of two artichokes parboiled 
alſo, and ſome muſhrooms, the whole cut into 
dice; a bunch of patrfley and ſcallions, a clove of 
garlic, half a laurel-leaf, a clove, a little baſil, 
and a bit of butter: turn it a few times over the 
fire and ſhake in a little flour ; moiſten the whole 
with ſome gravy, white wine and a little broth, 
adding ſalt and whole pepper, and let it boil and 


conſume to a thick ſauce: before you ſerve your 
ragout take off the fat. 


To make a Ragout of Cheſnuts. 

Take the firſt{kin off half a hundredot largecheſ- 
nuts; put them intoa frying- pan pierced with holes, 
and ſtir them over the fire till you can take off the 
ſecond ſkin; then put them into a ſtew-pan with 
a glaſs of white wine, two ſpoonfulls of cullis, a 
little broth and ſome falt ; let them boil and re- 
duce to a thick ſauce, Take care that they be 
done whole. 3 


To ſerve Ham upon Toaſts. 

Cut fix or feven pieces of bread about the ſize 
of two fingers and fry them in butter till they are 
of a good colour; cut as many flices of ham of 
the ſame ſize, aud take out the ſalt by laying them 
an hour in water, if your ham 1s not newly cur- 
ed: then put them into a ſtew-pan over a ſlow 
fire an hour, and when they are done take them 
out and ſtir into the ſtew-pan a little flour; when 
of a good colour moiſten it with ſome broth, with- 
| T 2 out 


( 276 ) 


out ſalt, and a daſh of vinegar ; then ſkim off the 
fat and ſtrain the ſauce through a ſieve : diſh the 
ham upon the fried bread and pour the ſauce over, 
with a few corns of whole pepper. 


To ſerve Bacon upon Toaſt. 

Cut ſome ſlices of bread the ſize of two fingers 
each, and put over it a ſufficient quantity of 
ſtreaked bacon cut in ſmall dice, and dipt into an 
egg, ſhred parſley, ſcallions, a ſhalot and pepper; 


fry it over a ſlow fire, and ſerve it up. 


To ſerve Bacon with a Toaſt, another Way, 
Take a ſmall light loaf that weighs about a 
pound, oval and ſtale; cut each end, and lard all 
the middle with ſtreaked bacon; then take a 
ſharp knife, cut the loaf in ſlices about the thick- 
neſs of two crowns, dip them into an egg, and 
fry them in ſome fat, not too hot, till they are of a 
good colour : ſerve them with a clear ſauce, a 


daſh of vinegar, and ſome pepper. 


To ſerve Toafts with Franchipane. 
Cut ſome crumb of bread into toaſts rather 
large, turn them over the fire in butter till they 
are of a fine colour, and cover them the thickneſs 


of a finger with franchipane cream. (To make 


it, ſee page 246). Put the whites of ſome eggs 


beat up with fine ſugar upon the cream, and ſet 


them in a very cool oven, or under a cover that 


will admit of fire at the top, till they are of a good 


colour, 75 


To 
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To ſerve Anchovies wwith Toaſts. 

Turn ſome crumb of bread over the fire in ſome 
butter, and arrange upon it half a dozen of an- 
chovies well waſhed and opened; ſeaſoning your 
toaſts with oil and pepper. 


© To ſerve Veal Kidneys upon Toafts. | 
Cut ſome crumb of bread like the former, and 
put over it a force-meat of veal kidneys roaſted, 
minced with as much of its fat, parſley, ſcallions, 
a ſhalot ſhred fine, pepper and falt, and mixed 
with the yolks and whites of four eggs beat ; put 
this force- meat upon the toaſts, draw a knife dipt 
in an egg beat over it, cover it with grated bread, 
and do it upon a baking-diſh with a fire under 
and over; ſerve it with a clear ſauce, 


To ſerve Spinach upon Toafts, 

Have ready a well-flavoured ragout of ſpinach 
made very thick; put in the yolks of two crude 
eggs, and arrange the ſpinach upon toaſts like the 
former: draw over it a knife dipt in an egg beat, 

rate bread over, and fry them, and ſerve your 
toaſts and ſpinach without ſauce, | 


To ſerve Cucumbers upon Toaſts, 

Make a ragout of cucumbers according to the 
directions (page 222); when it is finiſhed and well 
thickened, put in the yolks of three eggs, dreſs 
them upon the crumb of bread, and finiſh them 
like the ſpinach upon toaſts. ; 
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To ferve a Toaft with different Sorts of Meat. 


Take any fort of meat that has been ſerved at 
table, cut it into little dice, and make of it a ra- 
gout well thickened; when it is cold put in the 
yolks of two crude eggs: dreſs your meat upon 
ſome crumb of bread, and draw a knife dipt in an 

egg beat over it; grate bread upon it, fry it of a 
good colour, and ris it with a clear ſauce. 


To Hs Tg a la Minime. 

Cut ſome bread the fize of two fingers, and a 
little longer, and the thickneſs of two crowns : 
turn it over the fire in ſome oil till it is of a fine 
colour, and put it into a diſh, arranging ſome ſlips 
of anchovy over it: put into the oil, in which 
the bread was coloured, ſome ſhal-ts, parſley, 
ſcallions and a little garlic, all ſhred Gas, half a 
laurel-leaf, thyme, baſil in powder, fo:re whole 
pepper, aud a little vinegar; let it boil a mo- 
ment and dreſs it upon the toaſts ; ſerve them cold. 


Of SAUCES. 


To make Sauce & la Ravigotte. 

Put a glaſs of excellent broth into a ſtew-pan, 
half a coffee ſpoonfull of vinegar, ſalt, whole 
pepper, and a Lit of butter about the ſize of 
a walnut, mixed with flour; ſome tarragon, civit, 
chervil, pimpernel, and garden cretles : boil cheſe 
herbs in water, ſquecze and cut them very ſmall ; 
put tem into the ſauce and thicken it over tho 
fire, to ſerve with any thing you pleaſe: if the ſalad 


herbs 
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herbs be put into the ſauce without being par- 
boiled, half the quantity will be ſufficient. 


Sauce d PEſpagnole. 
Put a cullis in a ſtew-pan, with a good glaſs of 
white wine, the ſame quantity of broth, a bunch 
of parſley and ſcallions, two cloves of garlic, half 
a laurel-leaf, ſome coriander ſeed, two ſpooufulls 
of oil, an onion fliced, any ſort of root you 
chooſe to give it a flavour, and the half of a 
parſnip ; let it boil nearly two hours over a very 
ſlow fire, take the fat off and ſtrain the ſauce, 
ſeaſon it with ſalt and pepper, and ſerve it with 
any thing you pleaſe, 


| Sauce @ la Sultane. 
Put a pint of broth into a ſtew- pan, with a glaſs 
of white wine, two flices of peeled lemons, two 
cloves, a clove of garlic, half a laurel-leaf, parſley, 
ſcallions, onion, and the flavour of any root you 
pleaſe ; boil it an hour and a half over a flow fire, 
and reduce it to the conſiſtence of a ſauce ; ſtrain 
it through a ſieve, and then add falt, large pepper, 
the yolk of an egg boiled hard and chopped, and 
a little boiled parſley ſhred fine, 


Sauce a P Allemande. 
Put a little cullis, with as much broth, into a 
ſte y- pan, with a little parſley parboiled and chops 
| ped, the livers of two roaſted or boiled fowls, an 
anchovy and ſome capers, the whole ſhred very 
fine; a bit of butter about half the ſize of an egg, 
ſalt and whole pepper: thicken it over the fire, 
and uſe it for what you think proper, | 
214 Sauce 
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Sauce d Ang loiſo. 

Mince the yolks of two eggs boiled hard, put 
half into a ſtew- pan, with an anchovy and ſome 
capers chopped, a glaſs of good broth, a little 
ſalt and whole pepper, and a bit of butter, half 
the fize of an egg, rolled in flour: thicken it 
upon the fire, ſerve it over any thing you pleaſe, 
and ſtrew the remainder of the egg upon the 


meat. 


White Sauce with Cafers and Anchovies. 
Put a bit of butter about the ſize of an egg, 
rolled in flour, into a ſtew-pan; dilute it with a 


glaſs of broth, an anchovy cut fine, capers and 


{calliops whole, ſalt and whole pepper: thicken 
it over the fire, and, before you ſerve it, take out 
the ſcallons, 


Sauce B ourgeoiſe. 
Boil a glaſs of wine over a flow fire half an 
hour, with the ſame quantity of gravy, a little 


grated bread, a bit of butter the ſize of a walnut, 


two ſhalots, parſley, ſalt and whole pepper; when 
you ſerve it add a daſh of verjuice. | 


Sauce d la Carp. 

put a little bacon, with ſome ſlices of veal, at the 
bottom of a ſtew-pan, with three or four pieces 
of carp, an onion, two ſhalots and the flavour of 
any root you pleaſe: let it remain over a very 
flow fire half an hour, and, when it begins to 
ſtick to the ſtew-pan, m moiſten it with a glaſs of 
white wine, tivo good ſpoontulls of cullis, * the 
ame 


K 


ſame quantity of broth ; let it boil and conſume 
over a flow fire to the confiſtence of a ſauce, ſkim 
it, ſtrain it through a ſieve, and ſeaſon it with 
ſalt and whole pepper. 0 


Sauce Ialienne. 

Put two ſpoonfulls of ſweet oil into a ſtew- pan, 
ſome muſhrooms, cut ſmall, a bunch of parſley, 
ſcallions, and the half of a laurel-leaf, two cloves, 
and a clove of garlic; turn the whole a few times 
over the fire and ſhake in a little flour: moiſten 
it with a glaſs of white wine, as much good broth, 
adding ſalt and whole pepper; let it boil half an 
hour, ſkim away the fat, take out the bunch of 
herbs and ſerve it, You may, if you pleaſe, make 
uſe of vegetable broth, and, in the place of culls, 
put in a little more flour and two ſpoontulls of 
onion Juice. 


? To make Egg Sauce. 


Put a glaſs of good broth into a ſtew-pan, with 
a daſh of vinegar, ſalt, large pepper, the yolks of 


three eggs boiled hard and minced, and a bit of 

butter half the ſize of an egg mixed with flour; 
thicken the ſauce over the fire, and ſerve it as you 
think proper. TEES 


Sauce Piquante. = 
Put a bit of butter, with two whole onions ſli- 
ced, into a ſtew-pan, a carrot, a parſnip, a little 
thyme, laurel, baſil, two cloves, two ſhalots, a 
clove of garlic, parſley and ſcallions; turn the 
whole over the fire till it be well coloured, then 


ſhake in ſome flour, and moiſten it with ans 
| broth 
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broth and a ſpoonfull of vinegar ; let it boil over 
a ſlow fire, and ſkim and ſtrain it through a ſieve; 
ſcaſon it with ſalt and pepper, and ſerve it with 
all diſhes that require to be heightened, 


Sauce Piquante another Way. 

Simmer a pill of wine with as much broth, and 
when it is conſumed to half, put in a ſhalot, a 
little gariic, and ſome ſalad herbs ſhred very fine: 
let it boil, and then add a bit of butter the ſize of a 
waluut mixed with flour, ſalt and whole pepper, 
thickening the whole over the fire, 


A Sauce Piquante to ferve cold. 

Shred ſome ſalad herbs very fine, with half a 
clove of garlic and two ſhalots; dilute the whole 
with a little muſtard, ſweet oil, a dath of vinegar, 
adding falt and large pepper. 


A Sauce to ſerve with Lamb. 

Take a bit of butter, the ſize of two walnuts, 
and mix it with ſhred: parfley, ſcallions and ſha- 
lots, and a little erumb of bread grated very fine: 
put the whole into a ſtew-pan, with a glaſs of good 
broth and as much white wine, aud let it boil up 
a few times. Seaſon it with pepper and ſalt, and, 
when you ule it, add a daſh of verjuice. a 

Sauce 8 la Reine. 

Pat a bit of butter, with ſome muſhrooms, an 
onion, a Carrot, a parſnip, balt a clove of garlic, 
parſloy and ſcallions, into a ſftew-pan; turn it a 
few times over the fire and ſhake in a little flour; 
n. oiſten it with a large glaſs of broth, n 
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fame quantity of white wine; let it boil an hour, 
{kim it, and ſtrain it through a ſieve: then boil a 
gill of milk with a bit of crumb of bread half the 
ſize of an egg, and when the bread has ſucked up 
all the milk, 1queeze it through a ſieve with a 
ſpoon, and put it into your ſauce, with ſalt and 


large pepper. 


| Provincial Sauce, 

Chop ſome parſley, ſcallions, a clove of garlic, 
and muſhrooms ; put the whole into a ſtew-pan, 
with a little oil; turn it a few times over the 
fire; moiſten it with a gill of white wine, a 
little broth, adding ſalt and large pepper, and 
reduce it to the conſiſtence of a ſauce ; take off the 
fat before you ſerve it. 


Sauce with Orange Juice. 


Put half a glaſs of good broth, with the | 


ſame quantity of gravy, the zeſt of a Seville 
orange, and a bit of butter half the ſize of an 
egg, rolled in flour, into a ſtew-pan with pepper 
and fait ; thicken it over the fire, and then ſqueeze 
in the Juice of a ſharp orange. 


Caper and Anchovy Sauce. 

Put a bit of butter into a ſtew-pan, with a little 
flour, an anchovy cut ſmall, ſalt, large pepper, 
whole capers, and two whole ſcallions ; moiſten 
them by little and little with gravy, till you have 
put in enough to give a high colour to your ſauce z 
thicken it over the fire, but, if it be too thick, 
add a little broth : take out the {ſcallions before 
you ule it. | 

Sauce 
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Sauce à la Rocambole, 
Put half a glaſs of white wine, as much broth, 
and two or three ſpoonfulls of cullis, into a ſtew- 
pan, with pepper and falt : let it boil a quarter of 
an hour, and, before you ſerve it, put in five or 
fix rocamboles (a ſort of garlic), 


Sauce d la Remoulade. 
Put into a ſtew-pan a ſhalot, parſtey, ſcallions, 


a little garlic, an anchovy, and ſome capers, the 
whole ſhred very fine; dilute it with a little 
muſtard, oil and vinegar, 


Pepper Sauce. 

Put a bit of butter the ſize of an egg into a 
ſtew- pan, with two or three onions ſliced, carrots 
and turnips cut in flices, a clove of garlic, two 
ſhalots, two cloves, a laurel-leaf, thyme and baſil; 
Keep turning them over the fire till they begin to 
be coloured; then ſhake in ſome flour, and moiſten 
the whole with a glaſs of red wine, a glaſs of water, 
and a ſpoonfull of vinegar ; let it bot] half an 
hour, ſtrain it, and ſkim off the fat; add ſalt and 
large pepper, and ſerve it with all diſhes that re- 
quite a high flavour. 


A Sauce for Mutton. 
__  Mince ſome ſhalot, and mix with it a very little 
* bruited garlic, put them into a ſtew-pan, add a 
| Ipoonfull of broth, and then two ſpoontulls” of 
cullis, pepper and falt; let the whole boil up, 
ſtrain it throuzh a ſieve, and, before you ſerye it, 
ut it ag in upon the fire to warm. 
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To make a mixed Sauce. 

Take parſley, ſcallions, muſhrooms, and a little 
garlic, the whole ſhred fine; turn it a few times 
over the fire with butter, ſhake in a little flour, 
and moiſten it with good broth: when your 
ſauce is done, and conſumed to half, add two 
pickled girkins cut ſmall, and the yolks of three 
eggs beat up with ſome broth ; . ſeaſon it, thicken it 
over the fire, and ſerve it with any thing you 
think proper. ; 


Sauce Appeliſſanie. 

Take all kinds of falad herbs, chervil, pimper- 
nel, &c. of each according to its ſtrength ; being 
picked and waſhed, put them into a ſauce-pan, 
with three ſhalots ; let them boil a moment, and 
throw them into cold water: having ſqueezed 
them, pound them very fine in a mortar, and put 
them into a ſtew- pan, with one ſpoonfull of broth 
and two of cullis ; mix the whole together, and 
{train it into another ſtew- pan; then put in ſome 
ſalt, whole pepper, a little butter, and a ſpoonfull 
of muſtard, and thicken it over the fire, taking 
care that it does not boll, 


A white Sauce. 

Put ſome good meat, or, if you would make 
your ſauce en maigre, vegetable broth into a' 
ſtew- pan, with a good piece of crumb of bread, 
a bunch of parſley, ſcallions, garlic, ſhalots, thyme, 
laurel and baſil, a clove, a little grated nutmeg, 
ſome whole muſhrooms, a glaſs of white wine, 
ſalt and pepper: let the whole boil till half is 
couſumed, {train it through a coarſe fieve to draw 
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from it a ſmall cullis, and when you are ready to 
uſe ity put in the yolks of three eggs, beat up with 
ſome cream, and thicken it over the fire, t taking 
care that the eggs do not curdle,——This ſauce 
may be uſed with all forts of meat or fiſh that 1s 
done white, 


Verjuice Sauce. 

Put two ſpoonfulls of verjuice into a ſtew-pan, 
with as much cullis, ſalt, pepper, and ſome ſhalot 
ſhred very fine : this ſauce ſhould be clear: heat 
it, and ule it to ſerve over all boiled fiſh or 
meats, 


Sauce Provencale. 

Put two ſpoonfulls of fine oil into a ſtew-pan, 
with ſome ſhalot and muſhrooms cut ſmall, and 
two cloves of garlic whole; turn it a few times over 
the fire; ſhake in a little flour, and then moiſten 
it with ſome broth and a glaſs of white wine, 
falt, whole pepper, and a bunch of parſley and 
ſcallions; boil this ſauce over a ſlow fire half an 
hour, take off the fat, and leave no more oil than 
is neceſſary to make it pearly and light; take out 
the two cloves of garlic and the bunch of herbs, 
and ſerve it with what you think proper. 


Sauce Robert Bourgeoiſe. 
Stir a little flour over the fire in a ſtew-pan till 
it is of a fine cinnamon colour, then put in three 
large onions ſhred very fine, and a ſufficiency of 
butter to do the onions; moiſten it with ſome 
broth, take the fat off, and let the ſauce boil half 
all hour; when you are ready to ſerve it, 9 
arge 
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large pepper, a daſh of vinegar, and ſome muſtard. 
2 ſauce is good to ſerve with turkey and freſh 
por * | 


Sauce d la Creme. 

Put a little butter into a ſtew-pan, with parſley, 
ſcallions and ſhalots, the whole ſhred fine, and a 
clove of garlic entire; turn it a few times. over 
the fire, ſhake in ſome flour, and moiſten it with 
cream or milk : boil it a quarter of an hour, 
ſtrain off the ſauce, and, when you are ready to 
uſe it, put in a little good butter, with ſome par- 
ſley parboiled and chopt very fine, ſalt and whole 
pepper, thickening it over the fire. This ſauce 
may be uſed with all Kinds of fide-diſhes that are 
done white, 


| Sauce Piquanie d la Marquiſe. 

Put as much bread, raſped very fine, as you can 
take in your fingers at twice into a ſtew- pan, 
with a bit of butter the ſize of a half-crown, full 
a kitchen ſpoonfull of ſweet oil, a ſhalot cut ſmall, 


falt and large pepper, with a ſufficient quantity 


of verjuice to lighten the ſauce, and ſtir it over 
the fire till it thickens —— This ſauce may be 
ſerved with all forts of meat that requires a ſharp 
rehſhing ſauce. | | 


Sauce au Petit-Maitre, for all ſorts of Poultry and 


Game. 
Put a glaſs of white wine into a ſtew-pan, with 
half a lemon cut in ſlices, a little bread raſped very 
fine, two ſpoonfulls of good oil, a bunch of par- 


Ley and tcallions, two cloves of garlic, a little tar- | 


4 ragon 
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ragon, two cloves, a little good broth, ſalt and 
large pepper; let the whole boil together over a 
flow fire a quarter of an hour, then ſkim and ſtrain 
it through a ſieve. 


Sauce au Civet. 

Take the carcaſs of any ſort of game that has 
been ſerved at table; or thoſe from which the Heſh 
has been cut to make ragouts, &c. ; break the 
bones a little, and boil them with broth or cullis, 
ſome ſhalots, a glats of white wine, a clove, and 
two leaves of baſil; reduce it to the conſiſtence of 
a ſauce, ſtrain it through a ſieve, and ſerve it with 
any diſh you pleaſe. 


Sauce q J Foarre. 

Take the ſauce that remains at the bottom of 
the pot after you have ſtewed any thing a la braiſe, 
provided it be not 709 high flavoured, ſkim it, and 
ſtrain it through a ſieve; then put in a bit of but- 

ter about the ſize of a walnut, mixed with flour; 
thicken it over the fire, and add the juice of a 
lemon, or a dath of verjuice, if there be occaſion 
for it. 
Sauce d la Sainte Menehould. 

Put a little cullis into a ſtew-pan, with a piece 
of butter rolled in flour, ſalt and large pepper, the 
yolks of two eggs, three or four ſhalots cut ſmall, 
and thicken it over the fire. This ſauce, which 
ſhould be thick, is uſed with every diſh that is 
done a la Sainte Menehould : it is ſpread over the 
meat or fiſh, which is afterwards covered with 
grated bread, and browned with a hot fala- 
mander. | | 


Sauce 
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Sauce Bachig ue. 
Take a ſp ooufull of ſweet oil, a gill of good 
broth, and a pint of white vinegar, and boil them 
together till half is conſumed; then put in ſome 


ſhalot, garden creſſes, tarragon, chervil, parſley 


and ſcallions, all ſhred very fine, with ſome large 
pepper: let the whole boil up, and ſerve it. A 
little cullis added will make the ſauce the better. 


To make red and white Vinegar. 
To make two gallons and a half of vinegar, take 


a caſk that will contain more than double the 


N ; If it be old, it muſt be chipped within: 

then take a pint of very ſtrong vinegar, and pour 
it boiling into the caſk ; ſtop it cloſe, and roll the 
caſk about till the vinegar be quite cold; fix hours 
after take out the vinegar you have put in to ſour 
the caſk, ſet the caſk in a hot place, and eight 
days after add a pint of wine drawn from the lees, 
or that 1s pricked and tart ; and continue to add 
the ſame quantity every eight days till the caſk is 
half full: when the vinegar has acquired its full 
ſtrength, draw off two thirds into another veſſel; 

then by little and little add more wine as before, 
by which means you will never want vinegar.— 
If your vinegar is not ſufficiently coloured, add the 
Juice of ſome wine grapes very ripe. —To make 


your vine gar white, put a gallon and a half upon the 


fire till a fourth be conſumed, and diſtil it in an 
alembic. 
To make Roſe Vinegar. 

Dry an ounce of muſk roſes two days in the fan, 
and put them into a bottle, with a pint of Vinegar, 
cloſe ſtopped, and let them infuſe fifteen days in 
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the ſun, Tarragon, elder flower, and carnation 


vinegar is made the ſame. To make orange-flower 
vinegar, do not dry the leaves, | 


To make Garlic Vinegar. 
Steep an ounce of garlic in two quarts of white 
wine vinegar, with a dozen of cloves, and a nut- 
meg cut into bits. of 


| To make Spring Vinegar. 

In the ſpring of the year, toward the month 
of June, take all forts of ſmall herbs, as crefles, 
tarragon, pimpernel, chervil, &c.; dry them in the 
ſun, and put them into a pitcher that will contain 
three quarts, with fix cloves of garlic, as many 
ſhalots, ſix onions, a handfull of muſtard-ſeed, 
half a drachm of mace, and a drachm of whole 
pepper : fill the pitcher with vinegar, and, having 
ſtopped it cloſe, expoſe it ten days to the heat of 
the fun; then ſtrain. it through a filtering bag, 


put it into bottles, and, having well corked them, 
keep the vinegar for uſe, * 


* 


To make all forts of PRESERVES. 
To clarify Sugar, 

Take the white of an egg, beat it, and of water 
according to the ſugar you mean to uſe ; ſet it 
over the fire, and let it boil, from time to time 
putting in cold water, till the ſugar be clear, and 
you have well ikimmed it; take it off the fire, 


{train it through a napkin or fine fieve, and uſe it 
as you have occaſion, 
To 
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To make different Sorts of Couror xs. 


Compote of Apples d la Portugaiſ. 

Chooſe a ſufficient quantity of golden pippins 
to ſerve in your deſſert; take out the core, without 
breaking the apple, and arrange them in an earthen 
or ſilver diſh : put a little ſugar into each pippin, 
either in a lump or in powder, and a little in the 
bottom of your diſh ; ſet the diſh in an oven, and 
when the apples are done, ſerve them hot, with a 
little powdered ſugar ſhook over them. 


Compote of Apples another Way. 

Cut ſome apples in half, and arrange them in a 
frying-pan, with the peel outward ; put in about 
a quarter of a pound of ſugar, and water ſufficient 
to do them ; being done on one fide, turn them on 
the other, and when wholly done, and the ſyrup 
ſufficiently reduced, arrange them upon your 
deſſert- plate; pour the ſyrup over, and ſerve them 
| hot or cold, 


Another Compote of Apples. 
Cut ſix large pippins in half, take off the rind, 
and throw the pippins, as you have pared them, 
into cold water; afterwards ſtew them, with a large 
glaſs of wine, the juice of half a lemon, and a bit 
of ſugar; when they are done, put them upon 
your deflert-plate, reduce the ſyrup till it ſticks to 
the fingers, and diſh it upon the apples. 


Compote of Apples. | 
Apples which are not pippins have leſs conſiſt- 
U 23 ence 
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ence for ſtewing or baking, for this reaſon they 
ſhould not be peeled ; take out the pips, andprick 
the outſide of the apple in ſeveral places; ſtew them 
with a glaſs of water and a little more than half a 
quartern of ſugar ; when they begin to reduce to 
a marmalade, diſh them in a deflert-plate, and 
reduce the ſyrup to pour over them. 


Compote of forced Apples. 

Pare ſome golden pippins, and take out the 
core with a little knife, being careful not to break 
them : boil ſome ſugar till, when you put in the 
laddle and blow acroſs, you perceive long ſparkles 
of ſugar ariſe ; then put in your apples, boil them, 
and diſh them in your deſſert-plate, filling them 
with ſweet-meats; reduce the ſyrup till it con- 
geals, and let it cool upon a dith ; then heat the 
diſh merely to detach it, and put it over the 


apples. | Of 
Compote of Apples in Jelly. 
Do ſome apples like the preceding ; dreſs them 
in a deſſert- plate, without filling them with ſweet- 
meats, and cover them with a jelly made as fol- 
lows : Boil ſome apples cut into bits in water till 
they are reduced to a marmalade; ſtrain them 


tbroug ! a ſieve, and put in ſome clarified ſugar ; 
let it boil till it is a ſtrong jelly. 


Compote of Pears. 

Take ſome pears, pare them if you chooſe 
though they are more frequently ſerved without 
being peeled ; take off the bottom, pare the end 
of the ſtalks, and put them in a little earthen pan ; 
put in a pewter-ipoon to make them red, tome 
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water, a quarter of a pound of ſugar, (or more, if 
your pan be large and you have many pears), and a 
bit of cinnamon: do them upon the fire, and 
when they are done, and the ſyrup not too clear, 
ſerve them hot, 


Compete of Bon Cretien Pears. 

Parboil your pears, and when they are three 
parts done, throw them into cold water, and peel 
them whole, or cut in half: boil ſome ſugar with 
a gill of water, and then put in your pears, with a 
ſlice of lemon: when they are done, and well 
candied, ſerve them hot or cold according to your 
taſte, 


Compote of Grilled Pears. 

Take ſome pears which are not too ripe, put 
them into a ſtove well lighted, till the ſkin be 
well burned, taking care to turn them that they 
may grill equally ; then put them into water, and 
rub off the ſkin ; cut them in half, take out the 
pips and waſh them in ſeveral waters: then put 
them into a pot with a pint of water, a little cin- 
namon, and a quarter of a pound of ſugar; cover 
them cloſe, and let them ſtew till they are loft : 2 
reduce the 1 yrup, and ſerve them hot. 


Compote of Pears d la Bonne Femme. 

Take ſome pears and put them whole into a 
pot, with a glais of water, a little cinnamon, two 
cloves, and half a quartern of ſugar; let them ſtew, 
well covered, qvera few hot embers, and when 
they are balf done, put in a glaſs of red wane : 
y wholly done, reduce the, ſyrup, of which 

U3 there 


6 94) 
there ſhould be but very little, and ſerve it over 
the pears. 


Compote of Strawberries. _ 

Boil a quarter of a pound of ſugar with a glaſs 
of water, till it becomes a very ſtrong ſyrup; take 
care to ſkim it well, and have ready ſome fine 
ſtrawberries not too ripe; pick, waſh, and well 
drain them: put them into the ſyrup, and take it 
from the fire, that the ſtrawberries may ſettle a 
moment ; then let them boil up, and rake them 
out quickly, leſt they ſhould not remain whole. 


Compote of Currants. | 

Make a very ſtrong ſyrup like the preceding 
then take a pound of fine currants, waſhed and 
well drained ; leave the bunch, it you will, entire, 
and put them into the ſyrup ; let them boil up 
ſtrongly three times; take them from the fire, 
and ſkim them before you put them into your 
deſſert- plate. | / l 


15 Compote of Raſpberries. 

They are done in the ſame manner as the ſtraws 
berries, with this difference only, that the raſp- 
berries ſhould not be waſked. 


Compote of ſaur Grapes, 

Take a pound of grapes which are not quite 
ripe, ſplit each grape with the point of a knife, 
and take out. the ſeeds : when they are well done, 
throw them into boiling water, and when they 
begin to ſhrivel, take them from the fire, throw in 
half a glaſs of cold water, and let them remain a 
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the ſame water till cold, that they may have time 
to plump: then boil a gill of water with fix 
ounces of ſugar, and put in the grapes; let them 
boil up two or three times, ſkim the Frop and diſh 
them in a deſſert- plate, taking care before you put 
over the ſyrup to boil it till it be clear, 


Compote of Grapes d la Bourgeoiſe. 

Take the ſeeds out of your grapes and put them 
into a ſauce-pan, with a quarter of a pound of 
ſugar, and a glaſs of water; boil them over a flow 
fire, and when they are very green, and the ſyrup 


reduced, put them into a deſſert-diſh and ſerve 
them cold. 


Compote of Cherries. 

Cut the end of the ſtalks, and put your cherries 
into a ſauce-pan, with half a glaſs of water and a 
quarter of a pound of ſugar: ſet them upon the 
fire and let them boil up two or three times ; ar- 
range them upon your deflert-plate, with the 


ſtalks upward; pour the ſyrup over, and ſerve 
them cold, 


Compote of green Apricois and Almonds. 

Put ſome water in a ſauce-pan, with two hand- 
fullsof bran, and when ithas boiled up twice throw 
in your apricots and almonds: let them boil up 
once, take them out, and rub them well in your 
hands to take off the down; as you do them, 
throw them into cold water; then put them into 
ſome boiling water in another ſauce-pan, and let 
them boil; you will know when they are enough 
by pricking them; if the pin enters eaſily, and the 
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a pricot falls of itſelf, tis a ſign they are done, and 
that you may put them into cold water: then 
boil ſome ſugar in your ſauce- pan, and put in 
your apricots or almonds; let them boil gently 
over a flow fire till they are very green, and ſerve 
them. Some people do not boil their apricots or 
almonds in a lye, but content themſelves with 
rubbing them with ſalt to take off the down, 
and afterwaros parboil and do them as above. 


Compote of Apricots d la Portugaiſe. 

Take any quantity you pleaſe of apricots almoſt 
ripe ; ſplit them in two and take out the ſtones; 
put ſome ſugar into the bottom of a diſh, with 
half a glaſs of water; arrange the apricots upon 
it, and {-t them over a moderate fire to boil till 
they are done, and the ſauce nearly conſumed : 
then take them off the fire, throw ſome ſugar over, 
and cover them with a cover which will admit 
fire upon 1t, till they are done and glazed of a 


fine colour; put them into a deſſert-plate while 
they are hot, 


Compote of ripe Africots whole or cut in halves. 

Parboil your apricots in boiling water, and 
whenthey are ſoft, ſhift them into cool water: boil a 
quarter of a pound of ſugar with a glaſs of water 
in a fauce-pan, let your apricots boil up in it 
three or four times, ſkim them well, and arrange 
them in a deſſert-plate: put your ſyrup over and 
ſerve them hot or cold. 


Compote of Plumbs. | 
Parboil your plumbs, and when they feel 5 
oit, 


FRE „ 
ſoft, take them out and throw them into cold 
water; then put them into a ſauce-pan, with a 
little ſugar clarified or otherwiſe, and afterwards 


over a flow fire, that they may become green. 
Serve them cold. 


Compote of Plumbs a la Bonne Femme. 

Boil a quarter of a pound of ſugar in water a 
quarter of an hour, taking care to ſkim it; when 
it is become a ſyrup, put iu a pint of plumbs almoſt 
ripe, and let them boil till they are done ; take off 
the ſcum and put them in a deſſert- plate: if there 


be too much ſyrup, reduce it before you pour it 
over the plumbs. | 


| Compote of Peaches. 

Take ſeven or eight peaches almoſt ripe, ſplit 
them, and having taken out the ſtones, throw 
them into ſome boiling water, and take them out 
as ſoon as you can peel off the ſkin ; boil a quar- 
ter of a pound of ſugar with a glaſs of water, 
{kim it well, and then put in your peaches to boll : 
reduce the ſyrup, if there be too much, before 
you pour it over the peaches when diſhed for the 


deſſert. 


Compote of grilled Peaches. 

Take eight or nine peaches almoſt ripe and put 
them into a ſtove well lighted, turning them often 
that the ſkin maybe equally burnt : then throw 
them into cold water, and when you have taken 
off the ſkin and waſhed the peaches in ſeveral 
waters,' boil them with a quarter of a pound of 


ſugar 


( 298 ) 
ſugar till they are tender ; diſh them upon your 
detſert-plate, and pour the ſyrup over. 


Compote of Peaches, @ la Portugaiſe. 

Put ſeven or eight peaches upon a diſh, with 
ſugar under and over, cover them with the cover 
of a baking-diſh, and do them with fire under 
and over; when they are done, and well glazed, 
ſerve them hot. 


Compote of ſliced Peaches. 

Take five or fix fine peaches very ripe, peel 
them, take out the ſtones, and cut them in ſlices, 
to arrange in your deflert-diſh : ſhake ſome fine 
ſugar over and under your ſliced peaches, and ſerve 
them. 


Compote of all Sorts of grilled Fruits, 

Let your ſyrup boil till it begins to ſtick to the 
ſauce-pan, then put in your ſtewed fruit, and 
when done, put a diſh over the ſauce-pan and turn 
the fruit out upon it, that it may be neatly glazed 
in your deflert-diſh : ſerve your compote hot or 
cold, but it is beſt hot. Theſe ſorts of compotes 
may be made with thoſe that have been already 
ſerved at table, for a change. | 


Compote of Lemons, Oranges and Limes. 

Cut them into little bits, boil them in water 
till they are tender, and ſhift them into cold water : 
then make a ſyrup with a glaſs of water and a 
quarter of a pound of ſugar, and put in your 
{ruit ; let it ſimmer gently over a flow fire half 
an hour, and ſerve it cold, 


Compote 


( 299 ) 


Compote of Quinces. 
Take three large quinces, put them into boiling. 
water, and let them boil till they are tender : 
then throw them into cold water, quarter them, 
and when you have taken out the cores, and pared 
them, put a quarter of a pound of ſugar into a 
ſauce-pan, with half a glaſs of water; and when 
it has boiled, and been well ſkimmed, put in the 
quinces to boil till they are done. Serve them 
hot with a thick ſyrup. 


Compote of Grapes. 

Put a quarter of a pound of ſugar into a ſauce- 
pan with half a glaſs of 'water, let 1t boil till re- 
duced to a ſtrong ſyrup, taking care to ſkim it ; 
put into it a pound of muſcadine grapes, picked 
from the ſtalks and the ſeeds taken out; let them 
boil up two or three times and put them into your 
defſert-diſh : if there be any ſcum upon them, 
wipe it off with white paper, 


Compote of crude Oranges. 

Cut the upper part of fix Portugal oranges in 
ſuch a manner as to put them together again as 
if they were whole; pierce the pulp in ſeveral 
places with a little knife, and put in ſome fine 
ſugar, powdered; then replace the pieces you 
have cut off, and ſerve them in your deflert ; 
they may alſo be ſerved peeled, cut in ſlices and 
arranged in a defſert-diſh, with ſugar under and 
over, 


Compote 
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Compote of Cheſnuls. 
| Having taken the thells off in the ſame manner 
as if you were going to ſerve them in a napkin, 
when they are peeled, put them into a ſauce=pan, 
with a quarter of a pound of ſugar and half a 
glaſs of water; let them ſimmer over a flow 
fire about half a quarter of an hour; before you 
ſerve them, add a little lemon juice, and when 


diſhed, ſtrew over lightly a little powdered fugar. 


Compote of green Gooſeberries. 

Take a poundof green gooſeberries, ſplit them at 
thefides with aquill, andtakeout the ſeeds, put them 
into hot water and let them boil till they rife to 
the top; then lower the fire, and put in a glaſs of 
cold water, a daſh of vinegar, and a little falt ; 
leave them in this water till they are cold, that 
they may have time to return to their colour, and 
then ſhift them into cold water. In the mean 
time put half a pound of ſugar into a ſauce-pan 
with a glaſs of water, and boil and ſkim it till it 
is clear; then put into it the gooſeberries well 
drained, let them ſimmer, and take them out 
with a ſkimmer, to diſh upon the deffert-plate ; 
boil the tugar till it is of the couſiſtence of ſyrup, 
and put it over the gooſeberries. 


SWEETMEATS, 


To make Apricot Marmalade. 
Peel the apricots if you think proper, take out 
the ſtones, and to a pound of fruit add three 
quarters 


— 


WI \ TW” 


411 


quarters of a pound of ſugar, clarified according 
to the directions (page 290), and boiled, till, in 
taking a little out and ſuddenly putting it into 
cold water, it will roll in your fingers like paſte, 
and when cold remain firm : then put in your 
apricots, let them boil, and ſtir them over the 
fire with a wooden ſpoon, till it 1s of the con- 
ſiſtence of marmalade, and put it into pots. 


To make Apricot Marmalade another May. 

Cut fix pounds of apricots that are not too ripe 
as ſmall as you can, and put them into a pot 
break the ſtones, peel and cut the kernels very 
fine and put them into the pot with the apricots; 
add alſo four pounds and a half of five ſugar, and 


put your pot over a clear fire, ſtirring the whole 
with a ſkimmer, leſt the marmelade ſtick to the 


bottom of the pot : when the apricots are partly 
done, lower the pot by little and little, and bruiſe 


the bits of apricots that do not reduce to marma- 
lade, and put it into pots, 


| Gooſeberry fam. 

Clarify your ſugar according to the directions 
(page 290), and {ct it upon the fire: to know 
when it has boiled to the proper degree, try it 
in the ſame manner as for the apricot marmalade, 
but obſerve that the little ball, when cool, ſhould 
break under your fingers: then put in your 
fruit and let it boil up ſtrongly, twice: take the 
ſauce- pan off the fire, ſtrata your ſweetmeat through 
a ſieve, and immediately put it into pots. When 
it is cold, cover the pots, dipping your firſt cover- 
ing in brandy, that your ſweetmeat may keep the 


better; 
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better; a method you muſt obſerve with all ſweet. 
meats, aud likewiſe never to cover the pots till 
the {weetmeats are cold. 


To make Currant Jelly d la Bourgesiſe. 

Clarify your ſugar according to the directions 
(page 290), then take any quantity of currants 
you pleaſe, and ſet them over the fire in a fauce- 
pan, letting them boil up once or twice: put them 
upon a ficve to drain, meaſure the juice of your 
currants, and put into another ſauce-pan as many 
pints of clarified ſugar : boil it to the fame degree 
as the preceding, and put in the juice of your 
currants: let it boil up ſtrongly twice, ſkim it 
well, and put it into your pots. 


To make Apple Felly. 

It is made the ſame as currant jelly, with this 
difference, that the juice of the apples muſt be 
drawn by boiling them in a little water, and after- 
ward ſtrained through. a linen cloth : you will 
know when your jelly is done by taking ſome in 
the ſkimmer and letting it fall into the ſauce-pan; 
if it falls in pearls, it is a ſign that it is time to put 
it into your pots. 

Apple jelly is made red by adding a little 
cCochineal. 


Barberry Jelly. 

Pick your barberries from the ſtalks, and boil 
them over a ſtrong fire that they may not turn 
black, with a little water; ſtrain them through a 
ſieve and finiſh your Jelly like the currant kelly, 
as above. 


To 


bol 
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To make Quince 9: 

Chooſe your quinces almoſt ripe, part them, 
take out the cores, and cut them into bits and 
boil them in water: ſtrain them through a ſieve, 
and finiſh your jelly like that of the cur- 


rants, | 


To make white and red Pear Jelly. 

It is made like apple jelly. To make it 
red, the only difference is, to ſtew the pears 
in red wine inſtead of water, and add a little 
cochineal, 


To make Apple Marmalade. 

Boil ſome pippins till they begin to be tender, 
ſhift them into cold water and take off the ſkin ; 
ſqueeze the pulp through a ſieve and put it over 
the fire, letting it remain till it is become very 
thick : then weigh as much fine ſugar as you 
have marmalade, and boil it till you ſee large ſpar- 
kles of ſugar ariſe when you dip in the ſkimmer, 
and cluſter together: then put in your marmalade 
and ſtir it with the ſugar : replace it upon the 
fire merely that the marmalade may heat, and 
keep ſtirring it till it begins to boil; then take it 
off, and when it is a little cool put it into pots, but 
do not cover it till it be quite cold. 


To make Plumb Marmalade. 
Stone any quantity of plumbs you chooſe, and 
boil them with a little water till they are reduced 
to a marmalade ; put it into a fieve, and replace 


what you have ſtrained upon the fire: let it bo 
til 
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till the marmalade almoſt ſticks to the pot ; then 
weigh it, and put the ſame quantity of ſugar that 
vou have of marmalade. Put the ſugar upon the 
fire with a full gill of water, and boil and well 
ſkim it: to know when it is boiled to a proper 
degree, dip two of your fingers in cold water, 
then into. the ſugar, and immediately again into 
the water; if the ſugar which remains upon your 
fingers ſnaps ſhort, put in your marmalade, and 
ſtir it over the fire with the ſugar, till it begins to 
ſimmer; when it is cold, put it into pots and 
throw a little fine ſugar over it. 


To preſerve Plumbs. 

Take any ſort of plumbs you think proper, 
parboil them, and when they are very ſoft, take 
them out and put them into cold water. Clarity 
five pounds of ſugar for an hundred plumbs ; put 
them into a clean bowl one by one, leaſt they 

ſhould break, and add your ſugar a little- more 
than luke-warm, morning and evening for four 
or five days; put your plumbs upon a ſieve to 
drain, and boil the ſyrup, ſkimming it every 
time it boils up: put your plumbs into another 
Jar and your ſugar over, luke-warm as before: 
to conclude, if you find that the ſyrup is not 
ſufficiently ſtrong in the laſt boiling, boil it 
again, adding two glaſſes of water to cleanſe it: 
in this caſe pour it boiliug over your plumbs. 


Ts preſerve Apricots whole or cut in halves. 
They are done in the ſame manner as plumbs. 


To 
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To preſerve Pears. 
They are done in the ſame manner as plumbs. 


To make Pear Marmalade. | 

Boll any quantity of pears you pleafe till they 
are tender ; take off the rind and ſtrain the pulp 
through a ſieve, and put it upon the fire till it is 
near ſticking to the pot; then weigh your mar- 
malade, and put an equal quantity of ſugar into 
a ſauce- pan, with a gill of water: ſkim it and 
boil it to the ſame degree as for the apple mar- 
malade: then put in the marmalade, mix it with 
the ſugar, and when it begius to ſimmer put it 
into pots, and, being cold, ſtrew over ſome 


powdered ſugar. 


To preſerve green Apricots and Almonds. 

When you have taken the down off the 
apricots or almonds (in the manner directed in 
the compote of green apricots), boil them in 
water, till in pricking them the pin eaſily enters 
and the apricot falls: then clarify ſome ſugar, a 
pound to a pound of fruit: boil your ſyrup four 
or five days, morning and cvening, without the 
fruit, which leave to drain upon a ſieve; then put 
the fruit into a pan, and pour over the ſyrup not 
much above luke-warm: when the apricots and 
almonds are green, your {weetmeat is done. 


To preſerve unripe Grapes. | 
Take out ajl the ſeeds, and take a pound of 
grapes to a pound of ſugar: put a part of the 
grapes into a ſauce- pan, and a part of the ſugar 
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in powder over them, continuing to put the ſugar 
and grapes in layers till you have uſed your quan- 
tity then put the grapes over a ſlow fire, and let 
them boil gently till they become Seen : then 
put them into your pots. 5 
To preſerve ſour Grapes whole. 

To a pound of fruit add a pound of ſugar in 
powder; put both into a ſauce-pan over a good 
fire, and let them boil up ſtrongly three or four 
times; if your grapes be not very green, boil 
them till they are greener, and pur them imme- 
diately into pots. 


To make a Marmalade of four Grapes. 

Put four pounds of grapes that are nearly ripe, 
having picked them from the ſtalks, into ſome 
hot water, and when they are ready to boil take 
them from the fire and cover them, that they 
may regain their colour; being cold, take them 
out, and draw from them as much marmalade as 
you are able, by rubbing them through a ſieve 
with a wooden ſpoon : put this marmalade into 
a ſauce-pan over the fire, till the moiſture is eva- 
porated, and it becomes thick: to a pound 
take a pound of ſugar, boil it to the tame degree 
as for the apple marmalade ; take it off the 
fire and put in your marmalade to mix with 
it; replace it on the fire merely that it may heat, 
ſtir it, and then put it into pots. 


To make Gr ape Marmalade d la Bourgeoiſe. 
Take: any qu..ntity of grapes you cl:oofe, that 
are not a ripe ; pick them from the ſtalk and 


put 
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put them intoſome water that is near boiling, over 
the fire; when the grapes begin to wrinkle and 
riſe to the top, throw in a little cold water and 
lower the fire; cover them that they may become 
green, and leave them in the ſame water till they 
are enough : then drain them, and with a wooden 
ſpoon. ſqueeze the pulp through a fieve : weigh 
this marmalade, and put it into a fauce-pan, with 
the ſame weight of ſugar: boil them together till 


they are well united, and, when cold, put your 


4 


marmalade into pots. 


To make a Jelly of ſeet and ſour Grapes. 
It is made in the tame manner as currant jelly 
a l bourgcoiſe (page 302). | 


To make green Almond and green Apricot Marmalade. 
Take the down off ſlome green apricots or al- 
monds, according to the directions in the article 


of compote, of green apricots (page 295): boil. 


them in water till they are very tender, and ſhift 
them into cold water; let them drain ani] then 
bruiſe- and rub the pulp through a ſieve 3+ ſtir 
this marmalade over the fire till it is ready to 
ſtick to the ſauce-pan ; then weigh it, and put the 
ſame weight of ſugar upon the fire with a gill of 
water: as it boils Kim it, and let it continue boils 
ing till it is enough, which you may kuow by 
putting your fingers into cold water, then in the 
lugar, and initantly again in the cold water; it 
the ſugar which remains upon your fingers breaks 
clean, inſtantly put in the marmalade; ſtir it well 
into the ſugar, take care that it does not boil, 
and put it into your pots. 5 
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Sirawberry Marmalade. 


Pick and waſh half a pound of ſtrawberries, 


drain, and rub them through a ſieve: put a pound 
of ſugar with a glaſs of water upon the fire; ſkim 
and boil it to the ſame degree as for the apple 
marmalade (page 303): then put in your ſtraw- 
berry marmalade, and ſtir it into the ſugar over 


2 moderate fire, not ſuffcring it to boil, and put 


it into pots, 


Raſpberry Jam. 
Boil a pound of ſugar in the ſame manner as for 
the ſtrawberrics, and put in the raſpberries prepar- 


ed thus: pick two pounds of raſpberries, and rub 


them through a ſieve with a wooden ſpoon ; ſtir 
this ma: malade over the fire till the moiſture eva- 
porates, and it is ready to ſtick to the fauce-pan ; 
then put it into the lugar, let it boil up a few 
times, and put it into pots. | 


T0 make Cherry Marmalade. 

Boil two pounds of ſugar according to the 
directions for the ſtrawberries; then put in 
four pounds of cherries, having ſtoned, them 
and taken off the ſtalks ; boil them together till 
the ſyrup ſticks to your fingers, and put them 
into pots. | | 


Orange- Flower Marmalade. 
Put a pound and a half of ſugar into a ſauce- 
pan with a gill of water, and boil it to the ſame 
degree as for the apple marmalade (page 303); 
then take half a pound of orange-flowers n 
| and 
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and boil them half a quarter of an hour in water: 
put them upon a ſieve to drain, and throw a little 
allum into the water in which they were boiled; 
put ſome more water upon the fire, and when it 
boils, ſqueeze in the juice of a lemon and put in 


your orange flowers; boil them in the lemon» 


water till they are quite ten ler, and throw them 
into cold water, with a li:tle lemon juice; then 

ueeze them in a linen cloth, and pound them in 
a mortar till they are reduced to a marmalade : 
ſtir this marmalade into the ſugar over a flow 
fire, taking care that it does not even ſimmer: put 
it into the pots, and when cold throw over a little 


fine ſugar, 


Peach Marmalade. 
Peel ſome peaches which ate not too ripe; and, 
having taken out the ſtones; cut them into little 
bits, and make the marmalade in the ſame manner 


as the apricot marmalade ſans fagon (page 301). 


Barberry Marmalade. 


Boil a pound and a half of ſugar the ſame as for 


the pear marmalade (page 305): then put in a 
und of barberries prepared according to the 
following directions: Furſt, ſtone aud boil them 
in a ſtew-pan with a glaſs of water, till they arg 
reduced to a marmalade; rub tue pulp through 
a ſieve and ſtir it over the fire, letting it boil till 
it is near ſticking to the ſauce- pan; then mix it 
with the ſugar, aud ſtir it over the fire till it is 
teady to boil; take it off and put it inte pots. 
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Quince Marmalade. 5 

Take any quantity of quinces you pleaſe, and 
boil them in water till they are tender: put them 
into cold water till. they are quite cold, part them 
and take out the cores; then bruiſe and rub 
them through a ſieve, ſet the marmalade upon the 
fire and keep ſtirring it till it be thick; weigh it, 
and boil the ſame quantity of ſugar that you have 
of marmalade,. in the ſame manner as for the 
marmalade of apples (page 303) : then add the 
marmalade to the ſugar, and ſtir them together 
over the fire; take it off when they begin to ſim- 
mer, and put it into pots. 


To make different Sorts of SyruPs. 


| To make Syrup of Violets. 

Upon a quarter of a pound of violets, picked-and 
put into an earthen pan, pour a gill of boiling 
water (put ſomething upon the violets to keep 
them down in the water); cover them, and put 
them upon a very flow fire for two hours; then 
put them into a linen cloth and ſqueeze them till 
you obtain a pint ol Juice, which this quantity of vio- 
lets will yield: if you have a pint, take two pounds 
and a half of ſucar, with a gill of water, boil and 
{kim it well, and }<t it continue boiling till dipping 
your fingers frſt in cold water, then in the ſugar, 
and then again in cold water, the ſugar that ſticks 
to them breaks chan; then pour in your violet 
water, taking great care that your ſyrup does not 
burn : wheh they are well incorporated together, 


put 
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put the ſyrup into an earthen pan, cover it, and ſet 
| the pan upon hot embers during three days, keep- 
ing the heat as equal as you can, and not too vio- 
lent: when the ſyrup extends into a thread be- 
tween your fingers, put it into bottles, 


Syrup of Cherries. 9280 

Take two pounds of cherries very ripe and very 
ſound, pick off the ſtalks, take out the ſtones, 
and put them upon the fire, with a large glaſs of 
water; let them boil up eight or ten times, an 
ſtrain them through a ſieve: put two pounds of 
ſugar over the fire with a glaſs of water, boil it to 
the ſame degree as for the apple marmalade (page 


303), and put in your cherry juice; boil them 


together till they acquire the couſiſtence of ſyrup. 


Syrup of Apricots. 

According to the time you have occaſion to 
keep your ſyrups, it is neceflary to put more or 
leſs ſugar, To keep apricot ſyrup from one ſeaſon 
to another, the proportion is two pounds of ſugar 
to » pound of fruit: ſtone a pound of apricots 
well ripened, and having peeled the kernels and cut 
them into little bits, cut the apricots alſo into 
bits: put two pounds of ſugar into a fſauce-pan 
with a glaſs of water, aud boil it in the fame 
manner as for the apple marmalade (page 303): 
then put in the apricots with their kernels, and 
boil them together over a moderate fire, till the 
ſyrup will extend into a thread between your 
fingers without breaking, and ſtrain it through a 
ſieve. Or make your ſyrup thus: Having cut 
the apricots and kernels as before directed, put 

X43 | them 


— — ——— 20 


Bm — - * * ew 
— — — 2 
— — — — — — — — 6 
—— —— — —ä—ñäͤ—— — ew — — 22 A Ka © _ x 8 9 
- * - — ” _ - 
- * 


— -- 


ns. - 
——— 
— — 


6312) 


them upon the fire with a glaſs of water, and boil 


them till they are reduced to a marmalade : put 
them info a ſieve and ſtrain off all the juice, let 
it ſettle and ſtrain it again through a napkin; add 
this juice to the ſugar, and let it boil to the con- 
fiſtence of a ſtrong 1yrup. 


To make Mulberry Syrup. 

Take two hundred of fine mulberries very ripe z 
put them upon the fire with a glaſs of water ; let 
them boil up five or ſix times till they have given 
all their juice, and ſtrain them through a ſieve; let 
the juice ſettle, and ſtrain it a ſecond time through 
a cloſer fieve: take two pounds of ſugar, ſet it 
upon the fire with a gill of water, ſkim and boil 


it to the degree as for the ſyrup of violets (page 


310); then put in the mulberry-juice, and ſtir it 
well over the fire till it is incorporated with the 
ſugar, taking care that it does not boil; put it 


into an earthen pan well covered, and ſet it three 


days over ſome hot embers, keeping the heat 
as equal as you can, and not too violent: when 
the 3 will extend into a thread between your 
fingers without breaking, put it into bottles, but 
do not cloſe them till it be quite cold. 


To make Syrup of Verjuice. 

Put two pounds of caſſonade “ upon the fire 
with a gill of water, make it boil and ſkim it, 
letting it continue to boil till, in dipping the ſkim- 
mer into the caſſonade, ſhaking it over, and blowing 
acroſs the holes, the ſugar riſes in little ſparkles: 


A ſort of Sugar. 


then 
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1 
then have ready the juice expreſſed from two 
ounds of ſour grapes very green and large, the 
ſeeds being firſt taken out and the fruit pounded, 
and put it into the ſugar, letting them boil toge= 
ther till reduced to a very ſtrong ſyrup, which you 
will know by its forming a ſtrong thread between 

your fingers like the preceding. 


; To make Syrup of Quinces. | 

Take a dozen of very ripe quinces, pare them, 
and take out the cores; pound them and wring 
them in a linen cloth, to obtain the juice; let it 
ſettle, pour it clear off, and to a gill of juice take a 
pound of caſſonade; boil it in the ſame manner as 
for the ſyrup of verjuice, and when it 1s boiled to 
the proper degree, put in the quince juice and let 
them boil together to a ſtrong 1yrup, of the fame 
conſiſtence as the preceding. 


To make Syrup of Marſh-mallows. 

Boil a pound of caflonade in the ſame man- 
ner as that for the ſyrup of verjuice ; then put 
in your Juice of marſh-mallows prepared thus : 
Boll three quarters of a pound of mallow-roots, cut 
ſmall, in a pint of water, after having ſcraped and 
waſhed them ; let them boil till the water ſticks 
to your fingers, then wring them in a linen cloth 
to obtain the juice: let it 1ettle and put the clear 
part into the ſugar, and boil them together to 
the conſiſtence of ſtrong ſyrup, proving it like 
the preceding. 
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To make Syrup of Apples. 

Take a quarter of a pound of golden pippins 
perfectly "found, cut them into very thin ſlices, 
and boil them with -half a gill of water ; when 
they are reduced to a marmalade, wring them in 4 
linen cloth, and expreſs all the juice ; let the juice 
ſettle, pour it clear off, and to a gull take a pound 
of ſugar.z boil it to the fame degree as for the 
ſyrup of cherries (page 311) ; and then put in the 
juice of the apples: let them boil together till the 
ſyrup will extend to a thread between your fingers, 
without eaſily breaking. 


To make Syrup of Lemons. 

Syrup of lemons is not uſually made till wanted 
for uſe: when you have occaſion for it, put half 
a pound of ſugar into a ſauce-pan, with a ſmall 
glaſs of water; make it boil and ſkim it, and let 
it continue to boil till it will extend into a 
thread between the fingers, which breaks and 


forms a drop upon the fingers; then put in the 


Juice of a ſmall lemon, let it boil up a few times, 
and uſe it. 


72 abs Syrup of Capillaire. 


Put an ounce of the leaves of maiden- hair for a 


moment into boiling water; take them out and 
infuſe them at leaſt ivelve hours upon hot embers, 
and then {irain them through a fieve: put a 


pound of ſuger iuto a ſauce-pan with a good 


laſs of water, boil it to the ſame degree as for the 
itvrup of violets (page 310), and put in your capil- 


laire er maiden-hair water, not ſuffering it to boil; 


5 | take 
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take it off the fire as ſoon as it is mingled with 
the ſugar; put it into an earthen pan, cloſe 
covered, and ſet it during three days over hot em- 
bers, keeping the heat as equal as you can and.not 
too violent: when the ſyrup will extend into a 
ſtrong thread between your fingers, put it into 


bottles, taking care not to cork them till the ſyrup 
is quite cold. 


| To make Syrup of Orgeat. 

To half a pound of ſweet ek add two 
ounces of the four cold feeds, and half an ounce 
of bitter almonds : blanch the bitter almonds in 
boiling water, and as you do them throw them into 
cold water; when they are drained, put them into a 
mortar with the cold ſeeds, and pound the whole 
together till it is very fine: as you beat it, to 
prevent it from turning to oil, put in from time 
to time half a ſpoonfull of cold w ater ; afterward 
mix it with a full gill of warm water, and let it 
infuſe upon a very flow fire three hours; ſtrain it 
through a coarſe napkin, {queezipg 1 it hard with a 
wooden ſpoon that the powder of the almonds . 
may paſs: then take a pound of ſugar, and boi! it 
in the ſame manner as for the fyrup of violets 
(page 310), and finiſh it in the ſame manner upon 
hot embers, 


To make Syrup of Poppies. 

This ſyrup is very falutary for a cold: take 
half a. pound of thoſe poppies which bloom wild 
among the wheat ; put them into an earthen pan, 
and pour upon them a pint of boiling water ; let 
them infuſe four and twenty hours upon a very 

lo 
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flow fire, then let them boil up twice, and ſtraiu 
them through a fieve, ſqueezing them hard to 
exprefs all the juice : put a pound of ſugar into a 
fauce-pan, with a glaſs of water; boil and well 
ſkim it, and then put in your poppy-liquor, letting 
them boil together to the conſiſtence of a ſyrup, 
which you will kuow, as in former examples, by 


trying whether it will extend between your fin- 


gers in a thread that will not eaſily break. Syrup 
of peach bloſſoms is made in the fame manner. 


To make Syrup of Red Cabbages, to fortify the Stomach, 
Cut and walh a large red cabbage, put it into 


_ a ſtew-pan and boil it in water three or four hours, 


and till there remains no more than a pint of 
liquor: put the cabbage into a fieve, ſqueezing it 
till you have ex preſled all the juice; let it tettle, and 

ur it off clear; then put a pound of Narbonne 
ee into a ſauce- pan, with a glaſs of water; let 
it boil, ſkimming it often: when the honey is very 
clear put in the cabbage juice, and boil them 
together till of the conſiſtence of ſyrup, like the 
preceding. 


To mahe Almond Paſte for. Orgeat. | 

Take a pound of ſweet almonds blanched, and 
pound them ina mortar, wetting them from time 
to time with a little water, left they ſhould turn 
to oil: when they are pounded, add half a pound 
of tugar pounded alſo, and mix the whole into a 
paſte to uſe when you have occaſion. This paſte 
will keep ſix and even twelve months. When you 
vie 1 8. a bit about the ze of an egg, Mix1t with 


three gills of water and ftrain it through a napkin. 


3 
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To make different Sorts of Coxsrxvxs, 


| | | 
To make Conſerve of Violets. 


Double a ſheet of white paper into the form of 


a dripping-pan, making the edge a full inch deep 
have ready a pound of ſugar, put it into a ſauce- 
pan, with a glats of water, boil and ſkim it, and 
let it continue boiling, till, in dipping in the ſkim= 
mer and ſhaking it upon the ſugar, there ariſe 
long ſparkles of ſugar, which cluſter together ; 
then take it from the fire, and, when half cold, 
put in two ounces of violets. picked and pounded 
very fine in, a mortar; mix them well with the 
ſugar, ſtirring them quickly with a wooden {poon, 
without putting them upon the fire, aud pour 
them into the paper mould; when your conſerve 
1s cold, mark it with a knife, either in ſquares or 
lengthwiſe. 


To make Conſerve of Currants or Gooſeberries. 
Take a pound of red currants or gooſeberries, 
ick out the ſeeds, and put them upon the fire 
with a glaſs of water; boil them till they have 
given forth all their juice; ſqueeze them through 
a ſieve, and put them upon the fire till they be- 
come a thick marmalade: boil a pound of ſugar 
in a ſauce-pan, with a glaſs of water, and ſkim 
and boil it till, in putting your fingers in water, 
then iu the ſugar, and inſtantly again in the cold 
water, the ſugar which remains on them breaks 
clean; then take it off the fire and put in your 
currant marmalade, and again ſet it upon the fire, 
letting it remain till a little glaze is formed at the 
top; 
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top; then put it into paper moulds as the conſerve 
of violets. eee T1 | 

Conſerve of Raſpberries. 

Boil a pound of ſugar in the ſame manner as 
for the conſerve of currants, and put in a pound 
of raſpberries, rubbed through a ſieve, and after- 
wards dried over the fire in a ſauce- pan: finiſh 
your conſerve like that of the currants. 


To make Conferve of Cherries. 

Boil a pound of tugar in the ſame manner 
as for the conſerve of currants; ſtone and 
fake the ſtalks off a pound of fine cherries, 
ſet them upon the fire to draw forth their juice, 
and then rub them through a fieve till nothing 
but the ſkins remain; ſet the juice and pulp over 
the fire to dry, and finiſh your conſerve like that 
of the currants, | 

= COS 
To make Conſerve of Orange-flowers. 


Boil a pound of ſugar in a fauce-pan, with a 


large glaſs of water, to the ſame degree as 


for the conſerve of violets ; then take it oif the 
fire, and have ready four ounces of orange- 
flowers parboiled, and moiſtened with the juice of 
half a lemon, being firſt flightly chopped with a 
knife : put them into the ſugar, till the ſugar 
candies round the preſerving- pan; then pour the 
conſerve into a paper mould, like that for the 
conſerve of violets. 


To make Conſerve of Apricots. 
Boil a pound of ſugar in the fame manner as 
9 for 
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for the conſerve of violets, and add to it a quarter 
of a pound of apricot marmalade, made thus: 
Pare and ſtone fifteen or eighteen apricots, 
that are not quite ripe, cut them into bits, and 
ſtew them with a little water, till they are reduced 
to a thick, well-dried marmalade ; then put them 
to the ſugar, and finiſh your conſerve like that of 
the currants. 


To make Conſerve of Peaches. 


It is made in the fame manner as that of apri- 


cots. 
| To male Conſerve of Verjuice. 
Boil a pound of ſugar in the ſame manner 


as that for the conſerve of violets; and when it 


has boiled to the proper degree, take it from 
the fire about. two minutes, and then put in 
your grape marmalade, made according to the fol- 
lowing directions: Take and pick a pound of ripe 
grapes from the ſtalks, boil 19355 till reduced to a 
marmalade, and rub the pulp through a ſieve; put 
the marmalade again upon the fire till the moiſture 
evaporates, and it becomes thick; then add it to 
the ſugar, and ſtir them togecher till the ſugar 
begins to candy round the dg es of the preſerving- 
pan; then pour it into a paper mould like that for 
the violets. 


Jo make Conſerve of Marſh-malloes. 

Cut about a pound of marſh- mallows, after 
having waſhed and tcraped them, into very {mall 
bits, and boil them with a little water till they be re- 
duced to a marmalade ; rub them through a ſieve, 


and ſtir them upon the fire till they become very 
thick; 
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thick; boil a pound of ſugar in the ſame manner 


as for conſerve of gooſeberries or currants; put in 
the marmalade, and ſtir it till the ſugar begins to 
candy upon the edge of the ſaucepan : pour your 
conſerve into a paper mould like the violets. 


To make Conſerve of Grapes. 

Ulſually for all forts of preſerved grapes we take 
the muſcadine, as being the beſt. Take a pound 
and a half of grapes, pick them off the ſtalks, aud 
put them over the fire to plump, and rub them 
through a ſieve; put the pulp over the fire till 
the moiſture evaporates, and it becomes a thick 
marmalade; then boil a pound of ſugar in the 
ſame manner as that for the conſerve of gooſe- 
berries, and when it has boiled to the proper de- 
gree, put in the marmalade, and finiſh it the ſame, 


To make Conſerve of Oranges. 

Boil half or three quarters of a pound of ſugar 
with a glaſs of water, without ſkimming it, till, in 
dipping in the {kimmer, and blowing acroſs the 
holes, there ariſe large ſparkles of ſugar ; take it 
off the fire, and, when it is half cold, put iu the 
peel of a ſweet orange grated very fine, and ſtir it 
with the ſugar till it begins to thicken : pour the 
conſerve into a mould like the former. Conſerve 
of lemon aud Seville orange is made in the ſame 
manner. 


To make Conſerve of Coffee and Chocolates 
Boil a peund ot ſugar in a preſerving-pan, with 
a glaſs of water, to the degree of the preceding; 
take it off the fire, and leave it to cool: then put in 


au ounce of cottee wetted, ſtir them together, 
_ 6 | | „ Aud 
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and when they are mixed, pour your conſerve into 
a paper mould, like that for the violets (page 317). 
—— Conſerve of chocolate is made in the ſame 
manner, with this difference only, that half an 
ounce of chocolate, grated very fine, will be ſuffi- 
cient to a pound of at, 


To preſerve FxuiTs in BRANDY, 


| | 

To preſerve Apricots in Brandy. 
Firſt preſerve your apricots according to the 
directions for proterring plumbs (page 304): 
then put them upon the fire, and, when they boil, 
throw in a pint of brandy: let them boil up, and 
put them into bottles. The proportion is a pint bl 
of brandy to a hundred of apricots : obſerve that 10 
the apricots muſt be taken from the fire while 4 
the brandy is added, leſt it ſhould catch fire; and 15 
11 caſe this ſhould happen, it would be well to Wl 
have a wet cloth at hand, to throw over to extin- ; 


ſtirring the pitcher often: then ſtrain it through a 
filtering bag, and put it into bottles, | 


guiſh it. 4 
To make Apricot Ratafia. | i 

Cut a quarter of a pound of apricots in ſmall lik 
pieces, and having broken the ſtones, take out the 
kernels; peel and bruiſe them; put them into a i 
pitcher with the apricots, and a quart of brandy, 10 
half a pound of ſugar, a little cinnamon, eight Il 
cloves, and very little mace : ſtop the jug cloſe, 1h 
i 

| 


and let them infuſe fifteen days, or three weeks, i! 
| 
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To preſerve Pears in Brandy. 
They are done in the ſame manner as apricots 


l To'preſerve Plumbs in Brandy. 

Plumbs of whatever ſpecies are done in the ſame 
manner as apricots, obſerving the ſame boiling for 
the ſugar. 


To make Cherry Ratafia. 
Stone and pick the ſtalks off ſome fine cherries 
ripened ; add a few raſpberries, bruiſe the whole 
together, and let it infuſe in a jug, clofe ſtopped, 


for four or five days: take care ro ſtir up the pulp 


two or three times every day, and then preſs out 
all the juice; meaſure it, and to three pints of 
Juice add three pints of brandy : to the five pints 
of ratifia add three haudfulls of cherry kernels 
bruiſed, and a quarter of a pound of ſugar to the 
pint : ſet the whole to infuſe in the ſame jug, with 
a handfull of coriander ſeeds and a little cinna- 
mon; ſtir it every day during ſeven or eight days, 
after which ſtrain it through a filtering bag, and 
put it into bottles cloſe ftopped. | 


To preſerve C Berries in Brandy. 

To a pint of brandy add a full pint of the juice 
of ripe raſpberries, and a pound and a half of 
ſugar : then take ſome fine cherries, well ripened, 
and very clear; cut the ſtalks about half way, and 
arrange the cherries in bottles, pouring the brandy 
and ſugar over them: ſtop the bottles cloſe, and 
keep them for uſe. In the winter you may ſerve 


them iced, by dipping them in ſugar mixed with 


the 
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lhe white of an egg. Take care to have enough | 
of brandy and ſugar to cover your cherries, | 


To make Ratafia of red Fruvs. 

Take two pounds of cherries (having firſt ſtoned 
wenn and pickedoff the ſtalks), a pound of currants, 
a pound of black cherries, a pound of raſ pberries, 
and a pound of mulberries, which, if you have not 
time to procure them all at once, may be put in at 
different times: bruiſe all theſe fruits together, 
and put them into a jug with their juice, and tralf 
the ene of the cherries pounded; let the whole 
work together three days, and then ſtrain the 
Juice through a ſieve; put it again into the jug, 
with as much brandy, a quarter of a pound of 
ſugar to a pint of ratafia, and a roll of cinnamon : 
let the whole infuſe two months, and then pour 
your ratafia clear off into bottles. 


To make Cherry Wine. 

To make five pints of cherry wine, take fifteen 
"On of cherries and two pounds of currants, 
bruiſing them well together; add two thirds of the 
cherry-kernels pounded, and put the whole into a 
barrel, with a quarter of a pound of ſugar to a pint of 
juice: the barrel ſhould be full, and covered only 
with a vine-leaf while it 1s working, which will 
be nearly three weeks: take care to keep the 
barrel always full, by adding more cherry-j -Juice : 
when it has done working, ſtop it with a dung, 
and two months after draw it clear off into 
bottles, 
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A Receipi to make the excellent Liquor called Veſpretto, 
approved by the King's Phyficians at Montpellier. 
Put a quart of brandy into a glaſs or ſtone 

bottle with the following ſeeds, after having 

bruiſed them in a mortar: Two large | ſeeds 


of angelica, an ounce of coriander ſeed, a good 


pinch of fennel ſeed, and as much anniſeed; add 
the juice of two lemons, with the zeſt of the peels, 
and a pound of ſugar : let the whole infuſe in the 
bottle four or five days, taking care to. ſhake it 
from time to time that the ſugar may diſſolve ; 
then ſtrain it through a filtering paper, and put it 
into bottles, ſtopping them cloſe ——This liquor 
is excellent for all diſorders of the ſtomach, indi- 
geſtion, vomiting, colic, obſtruction, retention, of 
urine, oppreſſion of the ſpleen, giddineſs, rheu- 


matiſm, ſhort breath, &c. &c. 


To make Ratafia of Kernels and Seeds. 
Take a pound of apricot- kernels, or you may, if 
you pleaſe, uſe only almonds: infuſe them during 


eight days in two pints of brandy and a pint of 
water, with a pound of ſugar, a handfull of cori- 


ander ſeed, and a little cinnamon ; then ſtrain it 


through a filtering bag, and, being very clear, put 


1t into bottles. All ratafias of this kind are made 


in the ſame manner. 


To make Orange-flower Ratafia. 
Take a pound of orange-flowers picked, with 
a quart of brandy, a pint of water, and a pound of 
ſugar: let them infuſe three weeks or a month, 
and {irain the brandy through a filtering bag. f 
0 
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To make the ſame another Way. 

Put three quarters of a, pound of orange-flowers 
into a pitcher, with three pints of water and leſs 
than two of brandy, and a pound and a half of 
ſugar : ſet the pitcher in a caldron of boiling water, 
upon the fire, during ten hours; then take it off, 
and let it cool 1n the pitcher before you ſtrain it. 


To make the ſame another Way. 

Take a pound of ſugar, with a glaſs of water, 
and boil it to the ſame degree as for the conſerves; 
then take it off the fire, and put in half a pound of 
orange-flower leaves, and let them boil up a few 
times with the ſugar : take them off the fire, cover 
them well, and leave them in the ſugar five or ſix 
hours; then put them over a ſlow fire,with a pint of 
brandy, 'letting them remain no longer Gan is 
neceſſary for the brandy to mix with the ſugar; 
afterwards ſtrain your ratafia through a napkin, 
and put it into bottles, To keep the orange- flowers, 
ſqueeze them well, and take half a pound of ſugar, 
boil it to the ſame degree as for ſyrup of violets 
(page 310) ; put in your orange-flowers, let them 
boil up, and ſtir them over the fire till the ſugar 
becomes candied, and pour them through a ſieve. 
Theſe orange-flowers will keepin a dry place, and 
are uſeful to put into creams, or any thing that 
requires orange-flowers ſhred, | | 


To make Quince Ratafia. | 
Take ſome good quinces, pare and pound them, 
having taken out the core; wring them well in a 
new linen cloth, and meaſure the juice you have 


TY __ drawn 
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drawn from them ; put a quart of brandy to three 
pints of the juice, and a quarter of a pound of 
ſugar to a pint of the ratifia, ſome cinnamon, ginger, 
and mace in moderate quantities; infuſe the whole 
ten or twelve days, be the pitcher cloſe; 
then ſtrain it through a filtering bag, and put it 
into bottles for uſe, gs | RR 


Anniſeed Ratafia. 
To make a quart, boil two pounds of ſugar with 
a gill of water, till the ſugar is well ſkimmed and 
clear; then boil a gill of water, and put into it 
three ounces of anniſeed; let it infuſe a quarter of 
an hour, and add to it the ſugar, with three pints 
of brandy ; ſtir it together, and put it into a 
| pitcher : ſtop it cloſe, and let it infuſe in the fun 
three weeks; then ſtrain it through a napkin or 
filtering cloth, and put your rataha into bottles for 


ule, 
$0 To make Juniper Ratafia, 

To make three pints of ratafia, put a quart of 
brandy into a jug, with a full handfull of juniper- 
berries, and a pound and a half of fugar, boiled in 
a quart: of water, and well ſkimmed : ſtop the 
pitcher cloſe, and ſet it for about five weeks in a 
warm place; then ſtrain it through a filtering 
cloth, and when it is quite clear, put it into 
bottles, taking care to cork them well. This 
ratafia is a ſtomachick, and the better for 
keeping. 3 TR I 175 5 5 0 


To make Lemon or Seville Orange Ratafia. 
Take the peel of eight lemons or Seville oranges, 
without any of the white that lays underneath; cut 


- 
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it into little bits, and infuſe it with three pints of 
brandy in a pitcher three weeks; then boil a pound 
of ſugar with half a gill of water, ſkim it well, and 
put it into the pitcher with the brandy, letting it 
infuſe twelve or fifteen days longer ; after which 
ſtrain it, and put it into bottles. The excellence 


of this catafia depends upon the length of time it 
is kept. 


To make Walnut Ratafia, 

When the walnut is formed, take a dozen whole 
ones; ſplit them in half, and put them into a 
pitcher, with three pints of brandy; ſtop the 
pitcher cloſe, and keep it during fix weeks in a 
cool place, ſhaking the pitcher from time to time; 
then boil | a pound of ſugar with a gilt of water, 
ſkim it well, and when you have ſtrained the 
brandy through a napkin, add to it the ſugar, with 
a bit of cinnamon, and a little coriander ſeed : let 


the whole intufe about a month, pour it off clear, 
and put it into bottles. 


To make a cool Drink for Summer. 

Take any fort of fruit you like, whether cherries, 
currants, ſtrawberries, raſpberries, or mulberries ; 
to a pound of fruit a pint of water: bruiſe your 
fruit, and mix it with the water; then ſtrain it 
through a linen cloth, adding a little ſugar, and 
45 it in a cool place, till you have occaſion to 
uie it. 

If you would ice it, add a little more ſugar, and 
put your fruit- water into meulds of tin, and ice 
it with ice, ſalt, or ſaltpetre, ſtirring it in the 
moulds without ceaſing, that it may ice quickly: 
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when it begins to congeal, ſtir it from time to 
time with a ſpoon till it be iced, or the edges will 
be too much congealed, and the middle not at all : 
when it is iced properly, dreſs it in little glaſſes, 
and ſerve it immediately. . | 


To ice Creams, &c. 

Take any fort of cream or fluid you pleaſe, and 
put it into little tin moulds to ice: as it congeals 
take care to ſtir it from time to time, and when it 
15 iced, ſerve it in glaſſes. When you would ice 


any thing, begin an hour before you have occaſion 
to ſerve it. 0 8 oh ra | 


To make Canelons of Iced Cream. 
Canelons are made in the fame manner as iced 
cheeſes; the difference is in the moulds in which 
they are iced, KEE £ 


» Ted Cream Cheeſe. 

Take a pint of thick cream, or a gill of milk, 
the yolk of an egg, and three quarters of a pound 
of ſugar; let it boil up three or four times, and 
take it off the fire; then put in ſome eſſences, as 
of orange- flowers, bergamot, orange, or lemon, 
and put it into your tin moulds to ice: put the 
mould into a little pail proportioned to the ſize of 
it, after having put the ice well pounded at the 
bottom, with a handfull of ſalt-petre or ſalt, and 
put the ſame round the mould: when your 
cheeſe is iced, and you are ready to ſerve it, dip 
the bottom of the mould in boiling water, to de- 
tach the cheeſe; dreſs it in the bowl, and ſerve it 
immediately. ES bbs 


Strawberry 
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Strawberry Cream. 

Take about a gill of ſtrawberries, and having 
picked, waſhed, and well drained them, pound 
them in a mortar : boil three gills of cream with 
a gill of milk, and ſome ſugar, till it is conſumed 
to half, and when it is cold, put in your ſtraw- 
berries, and mix them together, alſo a bit of run- 
net about the ſize of a coffee berry, and put it 
into the cream when it is lukewarm; ſtrain the 
whole through a ſieve, and put it into a deſſert- 
plate which will bear the fire; cover it with a 


cover which will admit fire over it, and when the 


cream is ſet, put it in a cool place, or upon ice 
till you are ready to ſerve it, 


To make Raſpberry Cream. 
It is made the ſame as ſtrawberry cream, with 
this difference, that when the cream is ſufficiently 
reduced, and you take it off the fire, put in the 
yolks of two eggs beat up with two ſpoonfulls of 
cream; replace it upon the fire, merely to do the 
eggs, taking care that they do not boil, leſt they 


ſhould curdle; and finiſh your cream as the pre- 
ceding, 


To make Whipt Cream. 

Take a pint of good cream, and put it into an 
earthen pan, with a few dried orange-flowers ſhred 
fine, half a quarter of a pound of fine ſugar, and 
a bit of gum-dragant about the ſize of a ſmall nut, 
pulverized : whip your cream, and, as the froth 
riſes, take it off with a ſkimmer, and put it upon 
a fieve, with a diſh underneath to receive what 


drops : 
# , F 
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drops: continue to whip it till there remains ng 
more in the pan; and if you have not enough, 
take that which has droped through the ſieve, and 
whip it again: ſome people garniſh the cream 
with lemon chips, but it is uſually ſerved alone: 
thoſe who love the flavour of lemon, may add a 
little green lemon-peel, ſhred very fine, to the 
cream before it is whipt, but then it is unneceſ- 
fary to garniſh it with lemon chips : dreſs it upon 
your defſert-diſh, | in the form of a dome, or, for 
yariety, in the ſhape of little rocks, | 


To make Cream d la Portugaiſt. a 

Put half a ſpoonfull of orange- flower water into 
a pint of good cream, with a full quarter of a 
pound of ſugar, and the yolks and whites of two 
new-laid eggs ; beat the whole together, till your 
cream is well thickened; put it into a ſilver deſ- 
ſert- plate, upon ſome hot embers, covered with 
a cover that will admit fire over it, and when the 
cream is ſet, put the diſh upon de ice, or in 2 
cool Place, til you are ready to ſerve it. 


F irawberry and Raſpberfy Cream whipped. 

Beat three gills of thick cream, and as the froth 
riſes, take 1t off with a ſkimmer, and put it upon 
a ſieve, with a diſh under to receive what drops; 
then take two handfulls of ſtrawberries or raſp- 
berries well picked, and rub them through a ſieve; 
add to them two ounces of fine ſugar, and mix the 


whole together, whipping It with the cream a 
moment before you ſerve it up. 


To 
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'To mebs Cream d la Reine. 

Boil a pint of cream with two ounces of ſugar, 
till half is conſumed; then take it off the fire, an 
put in a coffee ſpoonfull of orange-flower water, 
and the whites of two eggs whipped ; ſtir them a 
moment upon the fire with the whiſk, and as ſoon 


as th whites of the eggs are done, diſh the cream in 


your deflert-plate, letting it cool before you ſerve 
tu 
1585 Cheeſe @ la Creme. 

Make a pint of good milk lukewarm, and ſtir 
in a bit of runnet about the ſize of a pea; put it 
over a few hot embers, covered, with fire at the 
top, and when the curd is ſet, put it into a little 
oſier baſket, made for the purpoſe, and when it is 
well drained, dreſs it in a Jeflrt-diſh, and ſerve it 
with good cream and fine ſugar mn 


 Whipt Cheeſe. 

Shred a little green 9 very ſine, and 
put it into an earthen pan, with three gills of good 
thick cream, and a bit of gum- dragant, about the 
ſize of a pea, in powder: whip your cream, and 
as the froth riſes take it off with a ſkimmer, and 
put it into a little wicker baſket made for the pur- 

poſe, putting a bit of muſlin at the bottom if the 
baſket be not cloſe: when the cream is all whipt, 
let your cheeſe drain till you have occaſion to ſerve 
jt; then turn it into a deſſert-diſh, and throw over 
ſome powdered loat- ſugar, 


To make Cheeſe d la Princeſſe. 
Put a a pitt of cream + gr the fire, with leſs than 
a pint 


8 1 
a pint of milk, two grains of ſalt, the peel of 2 
green lemon grated,” ſome coriander ſeed, a bit of 
cinnamon, and three ounces of ſugar ; let the 
whole boil together till half is conſumed; then 
take it off the fire, and when it has ſtood till it is 
no more than lukewarm, mix with it a little bit of 
runnet about the ſize of a pea, mixed with a 
ſpoonfull of water; ſtrain the cream through a 
ſieve, and replace it upon a very flow fire: when 
the curd is ſet, put it into a little wicker baſket 
made for the purpoſe, to drain, and take the form 
of a cheeſe, and then turn it into a plate or deſſert- 
diſh, | | | | 
To make Cheeſe d la Montmorency. 

Boll a pint of cream, with two ounces of ſugar, 
and take it from the fie to cool; then put iu half 
a coffee ſpoonfull of orange- flower water, and 
whip the cream with an oſier whiſk; as the froth 
riſes a little thick, take it off with a ſkimmer, aud 
put it into a baſket, covered with a fine linen 
cloth: when you have whipt all the cream, let 
your cheeſe drain, and ſerve it in a deſſert-diſh. 


To make Biſcuits, &c. 

Make a mould with a ſheer of white paper 
doubled, and-plaited round in the form of a drip- 
ping pan, the edge being about the height of two 
fingers; make this mould the fize of the cake 

you deſign to make: for one of a middling ſize, 
put a pound of ſugar into a ſauce-pan, with a glaſs 
of water, and boil it to the ſame degree as the 
apple marmalade; then put in a quarter of a 
pound of orange-flower leaves, take it from the 
fire, and ſtir it quick with a wooden ſpoon, Fig 
tne 


E 

the ſugar begins to candy: have ready a little fine 
ſugar beat up with the white of an egg to the 
conſiſtence of thick cream; put it to the ſugar, 

ſtir it quick, and pour your cake into the paper 
mould, keeping the bottom of the ſaucepan 
turned over it while it is hot, to prevent its falling. 
Violet cakes are made in the ſame manner, with 
this difference, that to a quarter of a pound of 
violets, three quarters of a pound of ſugar only 
will be neceſſary, Criſped orange-flower cakes 
are made the ſame, excepting that the flowers muft 
be firſt dricd over the fire with a little powdered 
ſogar, before they are put into the boiled ſugar. 


To make common Biſcuits. : 
Take the weight of eight eggs in fine ſugar, and 
of four in flour, and put them ſeparately upon a 
plate: break the eight eggs, and beat the yolks 
half an hour with the ſugar, and a little green 
lemon-peel ; then beat the whites, and when they 
are well frothed, mix them with the ſugar, and 
ſtir in the flour by degrees: have ready tome tin 
or paper moulds, buttered within; put in your 
paſte, filling the moulds but a little more than half; 
throw ſome powdered ſugar over, and ſet your 
biſcuits in an oven half an hour ; when they are 


of a fine gilt colour, and half cold, takes them out 
of the moulds. 


i To make Spoon Biſcuits. 

Theſe biſcuits are made in the ſame manner as 
the preceding, with this difference, that the weight 
of four eggs in ſugar is ſufficient, and then they 
are not put into moulds : when your paſte is made, 


take 
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take a ſpoonfull for each biſcuit, and drop it 
upon a ſheet of white paper, and having thrown 
ſome powdered ſugat over yourbiſcuits, bake them 
in a.cool oven, like the preceding, and when done 
take them off the papers with a knife, 


Do make Biſcuits for Cordials, 
Take the weight of five eggs in ſugar and the 
ſame in flour ; put the ſugar into a pan, with the 
peel of a green lemon fhred 'fine, ſome criſped 
orange-flowers ſhred fine alſo, and the yotks of 
five eggs, and beat them together till the ſugar is 
well mingled with the eggs; then ſtir in the flour, 
and beat the whole together : beat the whites of 
the eggs you have put apart till they riſe in froth, 
and mingle it with the ſugar and flour : have 
ready ſome white paper made into. the form of 
little trenches, each about. the depth and length 
of a finger ; rub them with hot butter, and then 
put two ſpoonfulls of biſcuit into each trench ; 
throw ſome powdered ſugar over, and put them 
into a mild oven: when they are done of a good 
colour, take them out of the papers, and putjthem 
upon a ſieve, in a dry place, till you have occaſion 
to uſe them. Theſe biſcuits are excellent to 
take with cordials, 


To make light Biſcuits. 

Take ten eggs; put the yolks of five into a 
pan, with a few criſped orange-flowers and the 
peel of a green lemon, both fhred very fine; add 
alſo three quarters of a pound of fine ſugar, and 
beat them together till the ſugar is diſſolved, and 
well mingled with the eggs; then beat the — | 
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of the ten eggs, and when it is well frothed, mix 
- it with the ſugar; ſtir in lightly, by degrees, ſix 
dunces of flour, and put your biſcuits into buttered 


moulds ; powder them with fine ſugar, and bake. 
them in an oven moderately heated. 


| To make Sweet-meat Biſcuits. 

pound the peel of a preſerved lemon in a mortar, 
with ſome orange-flowers criſped; add two ſpoon- 
fulls of apricot marmalade, three ounces of fine 
ſugar, and the yolks of four eggs, putting the 
white apart; mix the whole together, and rub it 
through a ſieve with a ſpoon; then add the whites 
of the eggs beat up to a froth, and put the biſcuits 
in an oblong form upon ſome white paper ; throw 


a little fine ſugar over, and bake them in an oven 
moderately heated. 


To make Chocolate Biſcuits. 

Take fix eggs, and put the yolks of four into 
one pan, and the whites of the whole ſix into ano- 
ther; add to the yolks an ounce and a half of 
chocolate, bruiſed very fine, with fix ounces of 
fine ſugar; beat the whole together well, and 
then put in the whites of your eggs whipt to a 
froth: when they are well mingled, ſtir in by 
little and little ſix ounces of flour, and put your 

biſcuits upon white paper, like ſpoon biſcuits (page 
333), or in little paper moulds buttered : throw 


over a little fine ſugar, and bake them in an oven 
moderately heated. 


To make Almond Biſcuits. © 
They are of two ſorts, bitter and ſweet almonds: 
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to make the laſt, take a quarter of a pound df 
1weet almonds, pick, and pound them fine in a 
mortar, ſprinkling them from time to time with a 
little fine ſugar ; then beat them a quarter of an 
hour with an ounce of flour, the yolks of three 
eggs, and four ounces of fine ſugar, adding after- 
ward the whites of four eggs whipt to a froth : 
have ready ſome paper moulds; made like boxes, 
about the length of two fingers ſquare 5; butter 
them within, and put in your bifcuits, throwing 
over them equal quantities of flour and powdered 
ſugar: bake them in a cool oven, and when done 
of a good colour, take them out of the papers. 

Bitter-almond biſcuits are made in the ſame 
manner, with this difference only, that to two 


ounces of bitter almonds muſt be added an ounce 
of {ſweet almonds. 


To make Filbert Biſcuit. 


They are made in the ſame manner as the al- 
raond biſcuits, 


To make Biſcuits d la Sainte Cloud. 

Take two ounces of ground riee ſifted through 
a fine ſieve; put it into an earthen pan, with half 
a pound of tine ſugar, the yolks of tour eggs, and 
a little green lemon-peel ſhred fine; beat the 
whole well together, and then put in the whites 
of eight eggs whipt to a froth ; put your biſcuits 
into little paper moulds butterec ; tet them in an 
oven moderately heated, and when they are done 
of a good colour, take them while hot out of tie 
- moulds; then beat half the white of an egg, with 
two ſpoontulls of double-refined ſugar, * 
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from time to time a few drops of lemon juice, and, 
when it is well whitened, ice your biſcuits with 
it, replacing them a moment in the oven, that the 


ſugar may dry. 


To make March pane. 

Pound a pound of ſweet-almonds, blanched, and 
as you beat them put in the whites of three 
eggs; then add ſome apricot marmalade, or auy 
other ſweet- meat that is not too liquid, and ſome 
candied orange- flowers pounded : when the whole 
is well mingled, put your paſte into a ſtew-pan, 
with ſome powdered loaf ſugar, and dry it over 
the fire; then put it upon a board, and mix it 
with ſugar, till the paſte no longer ſticks to your 
hands ; then roll it, and form your marchpane of 
any ſhape you pleaſe: bave ready the whites of 
fix eggs, beat half, and mix it with ſome green 
lemon- peel ſhred fine, dip your marchpane into it, 
and afterward into ſome powdered ſugar, till they 
have taken as much as they will retain : bake 
them upon white paper, upon ſheets of copper, in 
an oven moderately heated. — To ſee that your 
oven is properly heated, put in a bit of paſte upon 
a card; if the oven colours it, it is a fign that it is 
too hot, 

To make Gaufſres. 

Take three new-laid eggs, beat them with as 
much flour as they will abſorb, ſome green lemon- 
peel, ſome orange-flower water, aud ſome fine 
ſugar; then beat in a little more than a gill of 
cream, and, when your paſte 1s ready, heat the 
gauffre- iron“ upon a ſtove, and rub it within with 


An iron frame divided into ſeveral little ſquares. 


2 a bit 
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a bit of wax candle, to prevent the cakes from 
Aticking: when your iron is hot, put into each 
ſquare full a kitchen ſpoonfull of paſte ; then ſhut 
your iron, and ſet it upon the ſtove : when your 
yauffres are done on one fide, turn them on the 
other, and then take them out, and put them 
upon a wooden rolling-pin : bend them while 
hot, and, when they are quite done, put them 
into a dry place, till you have occaſion to ule 
them. You may keep them in a warm room ſeveral 
days before they turn ſoft. 


To ary Pears as at Reims. 

Take the rind off your pears, cut the ſtalk ſhort, 
and ſcrape it: as you do your pears throw them 
into cold water, and then boil them till they are 
tender; take them out with the ſkimmer, throw 
them into cold water, and, having drained them, 
to half a hundred of pears put a pound of ſugar 
in a quart of water; when it is melted, put in your 
pears, and leave them to ſoak two hours; then 
put them upon {mall hurdles, and tet them in an 
oven, heated as for bread, all night: the next day 
dip your pears again into the ſugar, and replace 
them in the lame manner in the oven ; continue to 
do ſo four days, and the laſt time you put them 
into the oven do not take them out till they are 
quite dried : they will keep any time you pleaſe 
in a dry place. 


Liquorice Lozenges for a Cold. 

Put a pint of river water into an earthen pot, 
with a pound of green liquorice, ſcraped and cut 
in very ſmall bits, two handfulls of barley, 206 
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four golden pippins ; boil it over a very flow fire 
four or five hours, till it 1s reduced to leſs than a 
pint ; bruiſe the whole together, rub it through a 
ſieve, add to it a pound of clarified ſugar, and two 
ounces of gum adragant melted ; ſtir it over the 
fire with a wooden ſpoon till the moiſture eva» 
porates, and it ſticks to your fingers; then turn it 
out upon a ſlate, or a ſheet of copper rubbed with 
oil, and when it is cold cut it into ſquares, anc ſet 
it to dry in a warm place. | 


To dry FxviTs without SUGAR. 
Cherries. 


Take ſome ſound ripe cherries, and arrange 
them upon hurdles, takii.g care not to heap them 


one upon the other: leave on the ſtalks, and put 


your cherries into a cool oven, letting them remain 
as long as the oven retains any heat; take them 
out to turn them upon the hurdles, and put them 
in again when the oven is at the ſame degree of 
heat, that is to ſay, after you have drawn your 
bread ; leave them till you thiak them ſufficiently 
dry, and when they are cool tie them 1n little 
bundles, and keep them for uſe in a dry place. 


Plumbs. 

Plumbs are dried in the ſame manner : they 
muſt be gathered very ripe ; thoſe that fall from 
the trees without being gathered are the beſt, 
being more full of pulp, aud of a higher flavour, 
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Peaches. 
They are dried in the ſame manner as plumbs, 
with this difference, that thoſe which are gathered 
from the trees are better than thoſe that fall : 
ſplit them in halves, take out the ſtone, and, when 


they are half dried, put them upon a clean board, 
and flatten them a little that they may dry equa: ly. 


Apricots. 

They are dried in the ſame manner as pecaches, 
except that the ſtone is taken out without bruak- 
ing the apricot, | 

| Pears. 

They are dried either peeled or with the rind ; 
for the firſt method, which is the beſt, pare them, 
and put them with the rind into boiling wat-r, 
letting them boil till they begin to be tender {be 
carefull in peeling them not to take off the ſtalks), 
and then dry them in an oven in the ſame manner 
as plumbs. 


To make Country Swweet-Meats, 

Take the wort, of new wine “, and put it into a 
pail, large or ſmall, according to the quantity of 
fruit you would preſerve: put it into a kettle, aud 
Jet it boil over a clear fire tiil two thirds is con— 
ſumed, that it may acquire a good conſiſtence, 
aud be fit to candy your fruit; tlicu take the truit 
that you would preſerve, whether apples, PEATH, 
or quinces, and boil it in water till it be a littie 
tender: take off the rind, and put your fruit into 
your ſyrup, and let it boil till it be done. T'o know 
when 1 it is boiled enough take tome of the ſy rup upon 


* Moüt. 
. a plate, 
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a plate, N you ſee it remain red, and that it does 
not run when you tilt the plate, it is a ſign that it 
is time to take out your preſerves; then put them 
into pots, and when cold cover them. It is indif- 
ferent whether the wort -be from red wine or 
white, | 

To preſerve Fruit with Perry. 

Take ſome perry, ſet it over the fire, and reduce 
it to two thirds before you put in your fruit ; then 
finiſh your preſerve in the ſame manner as thoſe 
done with the wine- wort. 


To preſerve Fruit with Honey. b 
Chooſe the fineſt honey you can procure, and 
uſe it in the ſame manner and in the ſame propor- 
tion as ſugar; all the preſerves before mentioned 
being equally as well done with honey. 


To clarify Honey. 

Put it into a ſauce-pan over a ſtove, and when it 
boils ſkim it well: to know when it is boiled to a 
proper degree put in an egg, if it ſinks the boiling 
is imperfect, but if it floats it is done, and you 
may uſe it to preſerve any ſort of fruit, in the ſame 
manner as with ſugar. Take care, as the honey 
is ſubject to burn, to boil it over a very ſlow fire, 
and to ſtir it conſtantly with a wooden ſpattle. 


To make Grape Marmalade. 

Take any quantity of grapes you pleaſe, ſtone 
and ſquecze them, and put them in a kettle, over 
a clear fire; when they boil, take oft as many of 
the ſeeds as you are able with a ſkimmer : let it 
conſume to two thirds, and, as it thickens, take 

Care 
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care to lower the fire: ſtir it often with a wooden 
ſpattle as it grows thick, leſt it ſhould burn, and 
then ſtrain it through a linen cloth, preſſing it 
hard with your hands; this done, replace it upon 
the fire, and let it boil up a few times, ſtirring it 
till it has acquired a proper conſiſtence; then take 
it off the fire, and put it into pans. When it is 
Half cold put it into pots, leaving them five or ſix 
days covered only with paper: viſit your grape 
marmalade from time to time, and if the paper 
becomes moiſt, take it away and replace another; 
continue to do ſo till all the humidity be evaporated, 
then it will no longer, if well made, ſoil the paper; 
otherwiſe put it upon the fire again, and when 
you take it off entirely cloſe your pots. Many 
perſons put peeled pears, cut into bits, or quinces, 
with the grapes; in that caſe they ſhould be half 
boiled before they are put in, 
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The Wonders of the Little World, 
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GENERAL HISTORY or MAN. 
ne SKS. 


DISPLAYING THE VARIOUS 
FACULTIES, CAPACITIES, POWERS AND DEFECTS 
oF THE 


H U NA N BODY any MIND, 


In ſeveral Thouſand moſt intereſting Relations of Perſons remarkable 
for Bulily Perfections or Defects : 
Such as, Strength and Beauty, Or, 
/ Stature and Agility, &c. | \ 


for Weakneſs and Deformity, 
Dwarfiſhneſs or Unweild:neſs, &c. 


Or for extraordinary Virtues or Vices of the Mind: 
Such as, Piety and Benevoler.ce, Or. Profaneneſs and Perſecution, 
Patriotiſm and Domeſtic Affection, Tyranny and Brutality, 
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Wiſdom and Prudence, Folly and Preſumption, 
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| Sight, } ear and Anger, 
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Strange DISCOVERIES of bong-conccaled MURDERS, 
And a vaſt Variety of other MarTE:rs equally curious. 
The Whole collected from the Wimings of the moſt approved Hiſtorians, Philo- 
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Forming a Complete SYSTEM of the . 
Mental and Corporcal Powers and Deſeds of Human Nature; 
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